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CHAPTER I 
PUDDINGS 


PREPARATION OF THE INGREDIENTS 


To avoid unnecessary repetition in the actual recipes, the 
application of the principles of baking, boiling, steaming, etc., 
will be here briefly described. Success in preparing dishes of 
this class depends more on suitable proportions, manipulation, 
and proper application of heat than on the materials them- 
selves, which are usually of a simple character. Although the 
terms suet, milk, batter and bread may be used to describe 
briefly a large proportion of the puddings which form part of 
the daily fare of the masses, there are many sweet dishes that 
cannot be included in this classification, but individual recipes 
to which general remarks do not apply will be described in 
detail. 

Each recipe in this book gives, as nearly as possible, the 
exact amount of the ingredients which comprise the dish. 
Such terms as “‘ well-buttered mould,” “‘ creaming,” “ stiffly- 
whipped or whisked ”’ will be fully explained, for the conveni- 
ence of the uninitiated. 


PREPARATION OF MOULDS AND BASINS 


When the pudding to be cooked is substantial in character, 
the mould, basin or dish may be greased with a little fresh 
butter or good cooking fat; but moulds intended for light 
puddings, soufflés or omelets should be well coated with cool 
clarified butter, using a small brush for this purpose. 


CHOPPING SUET 


Either beef or mutton suet may be used for puddings : paste 
made with the former is lighter, mutton suet is less rich, and 
its flavour is not alwaysliked. To prepare suet for use, remove 
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all skin, shred or cut it down in very thin flakes, and chop it 
finely. During the process sprinkle it liberally with some of 
the flour or breadcrumbs ; or, when making mincemeat, which 
contains neither of these ingredients, use some of the sugar for 
the purpose. Chopping should be done with a large sharp 
knife held in the right hand, raising and lowering the handle 
quickly, while the fingers of the left hand hold the point of the 
blade, and keep it pressed firmly to the board. 


BUTTER 


Where butter is mentioned as an ingredient in the recipes 
given in this book, to obtain the most satisfactory results, only 
the best butter should be used. But in some instances it may 
be desirable to use a somewhat cheaper fat, especially where the 
family is large and the means limited. In thiscase, good sweet 
dripping or margarine may be used with advantage, and there 
are also several vegetable fats procurable that answer very 
well for these purposes; but where flavour is the first con- 
sideration, nothing better than pure butter can be used. Of 
late years so many improvements have been introduced into 
the manufacture of margarine and other butter substitutes 
that almost an expert is required to tell the difference, and 
if a mixture of half butter and half margarine is used, 
there are few who could tell that the pudding was not made 
with the best butter. 

To Choose Fresh Butter.—See that it has a fresh pleasant 
smell ; if otherwise, it may be accepted as an indication that 
it has not been sufficiently washed from the buttermilk, and 
consequently will not keep. Butter should be quite dry; a 
considerable amount of water is sometimes left in so as not 
to decrease Its weight, and thereby its keeping qualities are 
impaired. 

Butter should not present a mottled appearance. Some 
butter is very pale, almost white, and another sample may be 
deep yellow, but whatever the colour of the butter, 1t should 
be uniform all through. 


MARGARINE 


Fifty years or more ago margarine was made entirely from 
the fat of animals, chiefly ox-fat,the fluid components of which, 
after being melted down and clarified, were churned up with 
milk to reproduce the orthodox flavour. To-day, however, 
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vegetable fats have almost completely superseded animal fats, 
with this advantage, that the slightly lower price of the vege- 
table fats enables the manufacturer to use much larger quanti- 
ties of milk in the preparation than was formerly the case with 
the manufacture of margarine made from animal fats. 

In many other ways, too, the margarine of to-day is vastly 
superior to the margarine of earlier days. The processes of 
manufacture are entirely clean and wholesome. The propor- 
tion of fat is exactly the same as in an average specimen of 
butter. Its keeping power is even superior to butter, on 
account of the absence of certain fatty acids which tend to pro- 
mote decomposition in butter. It is absorbed almost as com- 
pletely as butter, the difference being only 2 per cent. Its 
flavour is equal to that of an average specimen of butter, and it 
has the additional advantage of being very much cheaper. 


EGGS 


During the great shortage of fresh eggs, dried eggs (recon- 
stituted) had to be utilised and gave good results, though never 
the same as eggs from the nest. Where drastic economy is 
essential they may still be substituted. For making some 
puddings, eggs that are from 7 to 14 days old, provided they 
have been properly kept, are best. The longer an egg is kept, 
up to a certain point, the less moisture it contains, and the 
reason these eggs are better for some puddings is that the 
ingredients will only take a limited quantity of liquid, and the 
deficiency must be made up with milk, which is richer than the 
water that has evaporated from the eggs. Nor is this the only 
advantage. The whites will whisk up better and give more 
body than fresh eggs, and therefore more lightness to the 
mixture, for the white being more solid and stronger in every 
way retains the air better after it is beaten in. But when eggs 
are used for these purposes, it is important that each egg is 
broken into a cup, and carefully tested by its smell, to guard 
against any egg that may be bad, and especially a musty one, 
which, were it added to the mixture, would spoil the whole and 
render the pudding uneatable. When breaking the eggs make 
sure that they are usable, turn them into a basin or other suit- 
able vessel, and cover them over with a sheet of paper to keep 
out al] dirt until they are required for use. 

Io Choose Eggs.—The freshness of eggs may be tested in 
several ways. One ingenious apparatus is a speculum, fur- 
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nished with an interior looking-glass, which renders the egg 
sufficiently transparent to show if it is fresh, infected, or really 
bad. If fresh, a clear disc is thrown ; if stale, a cloudy disc 
with spots; and, if bad, a dark unsightly disc is visible. 
Another method of ascertaining their freshness is to hold them 
before a lighted candle or to strong artificial light. If the egg 
looks clear, it will be perfectly good ; but if there is a black spot 
attached to the shell it is worthless. 

To an experienced buyer the size, weight and appearance 
of eggs indicate their value, stale eggs being considerably 
lighter than those newly laid. 


CREAMING BUTTER AND SUGAR, OR YOLK OF 
EGGS AND SUGAR 


Butter and sugar are pressed by means of a wooden spoon 
against the sides of a basin until the friction has softened the 
butter, and the ingredients are then stirred vigorously, keeping 
the bowl of the spoon constantly pressed against the sides or 
bottom of the basin, not alternately raised and lowered as in 
beating. In cold weather the butter may first be slightly 
warmed, but it must not be allowed to melt. 

Yolks of eggs and sugar are simply stirred together until 
thick and creamy. 


TO WHISK WHITES OF EGGS 


In separating the whites from the yolks, great care must be 
taken not to let the least portion of the yolks get into the whites, 
otherwise it will be impossible to whisk the whites firm. Put 
the whites in a clean, dry and cool egg-bowl or shallow basin, 
and keep cool until wanted. Adda pinch of salt, and whisk 
with an ordinary wire whisk which must be clean and perfectly 
dry. Increase the pace until the whites form a substantial, 
mossy froth. 


TO TEST MILK 


An easy test for milk, failing the regulation glass tube of the 
public analyst, is to put a bright steel knitting-needle into the 
milk; if, on withdrawal, the milk adheres and drops off slowly 
it is safe to assume that the milk is absolutely pure ; if, on 
the contrary, it runs off quickly, leaving the needle bright, it 
is a sure indication that the milk has been adulterated with 
water. 
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TO WHIP CREAM 


Put the cream into a cold basin, and stand in a cool place 
whilst whipping it. Use an ordinary wire whisk for the pur- 
pose, whip gently until the cream begins to thicken, then a 
little more quickly. In warm weather cream quickly turns to 
butter if overwhipped : should this occur, continue the whip- 
ping to make the conversion complete, and use the butter for 
cookery purposes. When the whipped cream is not intended 
for immediate use, let it drain on a hair sieve in a cool place. 


PREPARATION OF DRIED FRUIT 


With the introduction of machinery for fruit-cleaning pur- 
poses, Currants can be procured comparatively clean, and need 
only arub in a dry cloth, and picking over to remove any larger 
sprigs and stones that may have escaped the machine, to render 
them fit for use. In almost every case washing is not at all 
necessary ; In fact, washing the currants deprives them of some 
of their goodness, and, therefore, is not only a waste of time, 
but waste of material. Ascurrants do not keep for any length 
of time, they should never be bought in large quantities. Some 
cooks cling to the old method of pouring boiling water over 
them to plump them, afterwards draining and drying them 
thoroughly. Sultanas, although they are no doubt cleaned, 
require carefully picking over, and a good rub on a coarse sieve 
will remove almost the whole of the sprigs, which are a very 
objectionable ingredient in a pudding. Raisins should in all 
cases be stoned, and if a large quantity has to be prepared, a 
small machine suitable for the purpose can be procured from 
the household stores orironmonger’s. It 1s very effective in its 
operations, and frees the raisins from stones in an incredibly 
short time, and, contrary to the general opinion, does not take 
out more of the flesh of the raisins than hand-picking. 


ALMONDS 


Almonds, before use, require to be blanched. Thisis done by 
putting the almonds into a basin and pouring boiling water over 
them. When they have scalded for a short time their jackets 
are easily removed. When blanched they should be dried in 
the oven. Almondscan be purchased already blanched, either 
whole, shredded, chopped, or flaked, and if large quantities 
are required it is cheaper to procure them already prepared. 


2. It should be well beaten to get the alr 1n. 

3. It should stand for at least r hour in order that the flour 
grains may swell and burst and ferment. The batter may 
be made more easily digestible by prolonging this process. 

4. It is usually cooked, 1.e., fried, at a high temperature. 


PASTRY FOR PUDDINGS AND PIES 


In Chapter III, entitled Pastry FoR PUDDINGS AND PIEs, 
will be found the fullest possible instructions for making the 
various necessary pastes, crusts, etc. 


BAKED PUDDINGS 


In baking puddings only a moderately hot oven should be 
used. Exceptions to this rule are puddings with pastry, which 
require a hot oven, at first, to set and brown the crust ; once 
this is done the heat may be reduced. Such puddings as bat- 
ters, and puddings containing beaten white of egg, require a hot 
oven to make them rise. Milk puddings without eggs should 
first be put into a hot oven for a short time to bring the milk 
to near boiling-point, but afterwards they should simmer 
gently in a very moderate oven; puddings containing eggs 
must never be allowed to boil. Bake custards in a tin standing 
in a little water and in an oven only moderately warm. A 
pudding to be baked must always be made more moist than 
one to be steamed or boiled, for baking dries up a pudding 
more than does either of the latter processes. 


BOILED PUDDINGS 


To ensure perfect cooking, the following rules, which apply 
equally to simple, plain or rich puddings. must be observed. 

1. The mould or basin must be perfectly dry and well coated 
with butter or fat. 

2. The pudding mixture must completely fill the mould or 
basin. 

3. A scalded and floured cloth should he tied securely over 
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the top of the basin, but rather loosely round a roly-poly or 
other pudding not boiled in a basin. 

4. The water must be boiling rapidly when the pudding is 

ut in. 

5. The water must completely cover the pudding, and be 
deep enough to float those boiled in cloths, otherwise a plate 
or saucer must be placed at the bottom of the pan. 

6. As the water boils away, boiling water must be 
added. 

7. The pudding must stand a few minutes before being 
turned out, in order that some of the steam may escape, and 
thus cause the pudding to shrink and be less liable to break. 


STEAMED PUDDINGS 


Puddings steamed over water are lighter than when im- 
mersed in it, but they cook more slowly. A quicker method, 
and one that gives practically the same results, is to stand the 
pudding in a saucepan containing boiling water to about half 
the depth of the mould or basin, the surrounding water being 
frequently replenished with more boiling water. A pudding to 
be steamed should not more than three-quarters fill the basin ; 
and two folds of paper, made waterproof by being rubbed with 
butter or fat, should cover the top instead of a cloth, which 
prevents the pudding rising. 


MILK PUDDINGS 


Milk puddings usually have the addition of eggs or some 
granular or powdered farinaceous substance, or they may 
consist of milk, eggs, and a farinaceous grain or powder. 

The three varieties would be represented by a custard pud- 
ding, a plain rice pudding, and a cornflour or semolina pudding 
made with eggs. 

A well-made milk pudding is a palatable and usually accept- 
able dish, and being so easily made it is difficult to under- 
stand why they are nearly always served in too dry or too 
liquid a condition, when the mean is so easily obtained. 

If a custard pudding is allowed to boil it becomes watery ; 
if cooked too quickly, without actually boiling, it is full of 
holes. When the oven is too hot the pudding may be kept 
below boiling-point by placing the dish containing it 1n a tin of 
water, to which must be added, from time to time, a little cold 
water to prevent it boiling. Rice pudding, or any farinaceous 
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pudding without eggs, should first be put into a hot oven fora 
short time to bring the milk quickly to near boiling-point, but 
afterwards they should be cooked as slowly as possible, in order 
that the grains may have ample time to swell. It is better to 
simmer small grains like ground rice, semolina, and fine sago in 
a saucepan, preferably a double one, until the substance is well 
cooked. 

Eggs are easily digested when lightly cooked, but become 
insoluble when over-cooked, and for this reason they should 
not be added to the farinaceous preparation until it is fully 
cooked, and then ten minutes’ baking in a moderate oven is all 
that is necessary to set the egg and brown the surface. 

For ordinary purposes skimmed milk may be used, but the 
fat or cream of which it has been deprived should be replaced 
by a little butter or finely-chopped suet, the proportion of the 
latter being half a tablespoonful to one pint of milk. 


FRYING FRITTERS, ETC. 


Frying has been described as boiling in fat. It is not a 
correct phrase, because the fat 1s not boiled, and the thing fried 
is not always immersed in fat. Frying is the quickest method 
of cooking, because melted fat or oil can be brought to a high 
temperature and, by contact with it, the food is very quickly 
and very much heated. 

The point to which fats or oils may be heated varies, some 
burning much more readily than others. About 350° to 400° F. 
is a Suitable temperature ; it can be higher ; it should some- 
times be lower for things that need slow cooking, but it is 
usually better to begin at a high temperature and lower it after- 
wards. The temperature is always lowered by putting in the 
cold things to be cooked. 

The temperature can be taken accurately with a thermo- 
meter constructed specially for the purpose, or it can be taken 
approximately by several homely devices. 

1. Drop in a few drops of water. If the fat bubbles there- 
upon, it must be hotter than 212° F.; if it bubbles smartly it 
is over 300° F. 

2. Drop in a piece of bread and take it out at the end of $a 
minute. If the bread is crisp the fat is about 350° F. or more. 

3. The more violent the bubbling when anything is put in 
the hotter the fat. 

4. A thin, filmy, blue smoke rises when the fat is fit for fry- 
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ing, and then becomes thicker until the fat is burning, when 
there 1s a cloud. 

5. Fat, unless it has left off bubbling and is quite still, is 
never hot enough to fry. 

These rules are true of all fat, and more or less of all frying. 
But there are two ways of frying, known to cooks as DRY FRY- 
ING, and FRYING IN DEEP FAT; the second method being also 
known as “‘ French frying.”” The former is more common ; the 
latter is more economical, and produces better results. 

Deep frying, or frying in a saucepan, means that there must 
be fat enough to cover what is fried, and a pan deep enough to 
contain it. It is economical, for the fat can be used over and 
over again, and, if sufficiently hot, does not soak into the food 
fried, which consequently comes out quite dry and without any 
of the greasy moisture of frying-pan cookery. In the long 
run, less fat 1s used than for ordinary dry frying ; though, of 
course, there is a greater outlay to begin with. 

A steel or aluminium saucepan must be used, as the heat of 
the fat melts the solder of a tin pan. 

Dry Frying is so called because of the small amount of fat 
used, not because of the dryness of what is fried, for things 
fried this way are very apt to be greasy. Sometimes the frying 
is so “‘ dry’ that only just enough fat is used to prevent the 
food from sticking to the pan, just as the bars of a gridiron are 
greased. There should always be at least enough fat to cover 
the surface of the pan, and it always should be made as hot as 
possible without burning, before beginning to fry. 


COOKING BY ELECTRICITY 


Electric cookery has now brought to the kitchen the same 
perfection of easy control and cleanliness as electric light 
affords. The fact that all the electricity purchased is con- 
verted into pure heat, without ashes, dust, waste heat, fumes, 
or bother of any description, makes electricity an excellent 
cooking agent. 

In an electric oven the heat can be had exactly where it is 
wanted—you simply switch on “‘ top ”’ heat or “‘ bottom ”’ heat 
at the desired “‘ full,”’ ‘‘ medium,” or “ low’’ strength. Once 
an operation has been carried out it can be repeated, with 
certainty of result, as often as desired, for the electric supply 
pressure is steady by day and night. 

The question of cost is sometimes urged against electric cook- 
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ery, even as it was against electriclight. It should be remem- 
bered, however, that the price of electricity for heating and 
cooking is often only a third or a quarter of that charged for 
electric light. 

If an electric oven is carefully handled, and the current is 
not switched on before it is needed, and is turned off as soon as 
cooking is complete, it may be run on quite economical lines, 
but in the hands of a careless cook it will soon become an 
extravagance. 


COOKING BY GAS 


There are many features to recommend cooking by gas, chief 
among them being—(r) Cleanliness, and the readiness with 
which the gas can be lighted and extinguished, facilities which 
are conducive to economy, because the heat need only be main- 
tained when it is required for cooking. (2) It is economical in 
another respect, because food cooked by gas has been found to 
lose less weight than when cooked in an oven heated by coal. 
(3) The heat can be readily and instantly regulated, being con- 
centrated precisely where required by means of different 
burners, each of which is independent of the others. (4) Gas- 
stoves are especially useful in summer, and in small households 
where, during part of the day, no fire is needed. 


MANAGEMENT OF A GAS-STOVE 


Allow the oven to get thoroughly hot before commencing to 
bake and then put in as much as possible, so as to save gas. 

After the first 15 or 20 minutes turn down the oven burners. 
An exception must be made when cooking puff pastry, when 
full heat must be kept up until finished. 

The hottest part of the oven is the top or underneath the 
solid shelf. Pastry may be cooked at the top of the oven or 
under the solid shelf, but almost all other food should be cooked 
on one of the gmids. 

When cooking several pots at one time a piece of shect-iron 
should be placed over the top of the stove. By this means one 
burner will supply sufficient heat to boil two or three pots and 
to keep otherssimmering. Specially-constructed stands, carry- 
ing out this idea, can be obtained from most ironmongers. The 
Saving in gas is considerable. 

When putting a match or taper to any gas burner be careful 
that there is no “lighting back,’’ accompanied by a roaring 


A USEFUL TABLE 15 


noise. The tap should be turned on just before the flame is 
applied. 

Many gas-stoves have an apparatus which regulates the heat 
of the oven. This is a most useful fitting, for an indicator can 
be set to the temperature required, and the oven will be brought 
to, and will steadily remain, at the heat desired. 


TABLE OF EQUIVALENTS 


INGREDIENT. MEASURE. WEIGHT, 





Oz. 

Almonds eon . . | I tablespoonful I 
Arrowroot . eo. a or 3 8 
Barley (pearl) .. I . 2 
Breadcrumbs (fresh) 1 breakfastcupful 4 
Butter (heaped) I 3 7 
Cream of Tartar 4 teaspoonful a 
Cocoa Sie ee 1 tablespoonful 4 
Coco-nut (desiccated) . 1 breakfastcupful 2 
Cornflour I 4 
Currants. I a 5 
Dripping (heaped) . I = 7 
Eggs. ; 3 average sized 5 
Flour 1 breakfastcupful 4 
Margarine I - 7 
Oatmeal . I - 5 
Peas (split) . I Ms 5 
Raisins . I 7 6 
Rice = -% I ‘s 7 
» (ground). . Z . 5 
Soda, Bi-Carbonate + teaspoonful ar 
Suet (chopped) 1 breakfastcupful 4 
Sugar (castor) . I ‘i 7 
», (moist) . I - 8 
» (lump) 6 ordinary-sized lumps I 
Semolina . . . . 1 breakfastcupful 4 
Sago . I - 4 
Tapioca. . I _ 4 
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LIQUIDS 


1 saltspoonful is equal to ; - $a teaspoonful. 
x teaspoonful ys ‘ . $a dessertspoonful. 


x dessertspoonful ,, __,, ; . $a tablespoonful. 
1 breakfastcupful of Water or Milk . ; = 4a pint. 
I teacupful ” y» . = } ”» 
6 large tablespoonfuls is ” . , =}; ,, 


OVEN TEMPERATURES 


WILL BROWN A 


OVEN. TEMPERATURE. TABLESPOONFUL OF 
FLOUR IN 
Slow oven . . . . | 270° to 280° F. 5 minutes 
Moderate oven. . . | 290° to 300° F. A 5, 
Hot oven . . . . | 330° to 350° F. 3 » 


ECONOMIES AND SUBSTITUTES 


Our recipes have all been most carefully tested and revised to 
suit present-day conditions. If the instructions are carefully 
followed the best possible results will be obtained, and true 
economy will be practised. 

Where expense has to be closely studied, the thrifty house- 
wife may, in many cases, considerably reduce the cost of the 
dishes by using margarine or good dripping in place of butter ; 
milk may often be used instead of cream or milk and water 
substituted for milk. Where the cost is not so important, 
however, it is far better to use the actual ingredients named, for 
the recipes have been so constructed that with due regard to 
economy, the best resulis may be obtained. 

Many cookery books, on the grounds of economy, advocate 
the indiscriminate use of substitutes and the omission of vital 
ingredients. This, however, is not true economy, and the 
housewife should never forget that the difference between the 
food value of, say, fresh butter and eggs and that of substitutes 
is very considerable. 
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CHAPTER II 
RECIPES FOR PUDDINGS 


ALMA PUDDING. 


Have ready 8 oz. of flour, 6 oz. of castor sugar, 4 oz. of butter, 
2 oz. of currants, 2 oz. of sultanas, 2 eggs, 1 teaspoonful of 
baking-powder and the grated rind of r lemon. This should 
be sufficient for 5 or 6 persons. 

Clean and pick the currants and sultanas. Cream the 
butter and sugar together until thick and white, then beat 
in the eggs, and add the rest of the ingredients. Have ready 
a well-buttered mould or basin, pour in the mixture, and 
steam for 2 hours. Serve with a suitable sauce (see Recipes, 


pp. 117-124). 


ALMOND CASTLES. 

Take 4 0z. of ground almonds, 2 oz. of butter, 1 tablespoon- 
ful of castor sugar, 1 tablespoonful of milk, r tablespoonful of 
brandy (optional) and 2 eggs. This should be sufficient for 
5 or 6 persons. 

Cream the butter and sugar together, stir in the yolks of 
eggs, the milk and brandy (if used), and beat well. Whisk 
the whites stiffly, and lightly add them to the rest of the 
Ingredients. Put into well-buttered dariol-moulds or small 
cups, and either bake or steam gently for 30 or 35 minutes. 
Serve with custard sauce. 


ALMOND PUDDING, BAKED. 


Procure I small roll, 2 oz. of ground almonds, 1 oz. of butter, 
I oz. of castor sugar, xr pint of milk, 2 eggs, the grated rind 
of I lemon, and a good pinch of cinnamon. This should be 
sufficient for 5 or 6 persons. 

Butter a pie-dish and line the bottom with thin, buttered 
slices of roll. Mix the almonds, lemon-rind and cinnamon 
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together, and put halfinto the pie-dish. Cover with thin slices 
of roll, then add the rest of the almond mixture, and again 
cover with slices of roll. Boil the milk, and add to it the 
sugar ; beat the eggs well, then pour on to them the hot, 
NOT BOILING, milk, and stir well. Now add the milk, etc., 
to the rest of the ingredients in the pie-dish, but in tablespoon- 
fuls to avoid floating the slices of roll. Cover the pudding 
and let it stand for $ an hour, then bake it gently for about 
an hour. 


ALMOND PUDDING, BAKED. (Another Method.) 


Have at hand 4 oz. of ground almonds, 3 oz. of butter, 2 
oz. of sugar, 2 oz. of cake-crumbs (stale sponge cakes serve), 
I pint of milk, the juice and grated rind of 3 a lemon, 2 eggs 
and some puff-paste (p. 90). This should be sufficient for 
6 persons. 

Cream the butter and sugar together, add the eggs, beating 
each one in separately, the cake-crumbs, lemon-rind and juice 
and almonds. Boil the milk, pour it over the rest of the 
ingredients, stirring all the time, return to the saucepan, 
and stir over the fire until the mixture thickens. Have ready 
a pie-dish with the edges lined with paste, pour in the mixture, 
and bake gently until brown and set, 20 to 30 minutes. Serve 
either hot or cold. 


ALMOND PUDDINGS, SMALL. 


Prepare j of a lb. of ground almonds, 2 eggs, r tablespoonful 
of castor sugar, 2 tablespoonfuls of cream (or milk) and 2 
oz. of butter. This should be sufficient for about 5 or 6 
persons. 

Cream the butter and sugar together, stir in the yolks of 
eggs, the almonds, and the cream (or milk). Whisk the 
whites to a stiff froth, add them lightly to the rest of the 
ingredients, pour into buttered dariol-moulds or small cups, 
and steam or bake from 25 to 30 minutes. Serve with a 
suitable sauce. 


Note.—For recipes for sauces, see pp. 117-124. 


ANGEL PUDDING. 
The above name is sometimes given to French pancakes 


(Pp. 52). 
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APPLE AMBER PUDDING. 


Have at hand 6 large apples, 3 oz. of brown sugar, 2 oz. of 
butter, 3 eggs, x lemon, cherries, strips of angelica, short- 
paste, or puff-paste trimmings (see Instructions for Making 
Pastry, pp. 83-92), and castor sugar. This should be sufficient 
for 6 persons. 

Line the edge of a pie-dish with thin strips of paste about 
3 inches wide, and decorate the edge with overlapping leaves 
or small rounds of pastry, which must be securely fixed by 
means of white of egg. Peel and slice the apples, stew them 
gently with the butter, sugar, and lemon-rind, until tender, 
then pass through a fine sieve, and add the yolks of eggs. 
Pour the mixture into the pie-dish, bake gently for 20 minutes, 
then pile the stifly-whisked whites of eggsonthetop. Dredge 
liberally with castor sugar, decorate with cherries and angelica, 
and replace in the oven for about 10 minutes, until the whites 
of eggs harden and acquire a little colour. Serve either hot 
or cold. 


APPLE CHARLOTTE. 


Take 2 Ib. of good cooking apples, 4 oz. of brown sugar, or 
sufficient to sweeten according to taste, 1 oz. of butter and 
the rind of zr lemon. For lining, the mould: thin slices of 
bread and some oiled butter. This should be sufficient for 6 
or 7 persons. 

Peel, core and slice the apples, put them into a stewpan 
with the sugar and 1 tablespoonful of water, and cook until 
tender. When the apples are reduced to a soft smooth pulp, 
add the butter and lemon rind, and sweeten to taste. Mean- 
while, take a plain soufflé mould, and cover the bottom with 
a round of bread, previously cut in quarters and dipped into 
the melted butter. Ifa pretty dish is desired, the sides of 
the mould should be lined with rounds of bread, of #inch 
diameter, arranged overlapping each other; but as 3 or 4 
tiers may be required this method occupies considerable time. 
It may be more quickly lined with long narrow strips the 
size of Savoy biscuits ; these may also overlap each other, or 
they may be laid flat against the tin. Each piece of bread 
must be dipped into the oiled butter before being used. 
When the mould is ready, put in the apple pulp, cover the top 
with a round of bread, and bake in a moderate oven for 
about 30 minutes. 
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APPLE CHARLOTTE. (Another Way.) 


Procure 1 lb. of apples, 3 oz. of finely-chopped suet, 3 0z. of 
white breadcrumbs, 2 oz. of brown sugar, $ a lemon (rind 
only) and 1 tablespoonful of browned breadcrumbs, This 
should be sufficient for 5 or 6 persons. 

Peel, core and cut the apples into thick slices. Grease a 
pie-dish, and coat it thickly with browned breadcrumbs ; mix 
together the suet and breadcrumbs, and grate the lemon-rind. 
Fill the pie-dish with alternate layers of apple and mixed suet 
and crumbs, letting the bottom and top layers be rather 
thick ones of breadcrumbs: the lemon-rind should be mixed 
with the sugar and sprinkled on each layer of apple. Cover 
with a double layer of greased paper, and bake in a moderate 
oven for about 1} hours. When ready, loosen the edges with 
a knife, and invert on to a hot dish. 


APPLE CHARLOTTE. (Another Method.) 


Have at hand 2 lb. of apples, thin slices of bread and butter, 
2 oz. of brown sugar and r lemon. This should be sufficient 
for 5 or 6 persons. 

Peel, core and slice the apples, place a layer on the bottom 
of a buttered pie-dish, sprinkle with sugar, lemon-rind and 
lemon-juice, and cover with thin slices of bread and butter. 
Repeat until the dish is full, letting bread form the top layer. 
Cover with a greased paper, bake from # to 1 hour, then turn 
out of the dish and dredge well with castor sugar. 


APPLE DUMPLINGS, BAKED. 


Prepare 3 a lb. of Short-crust paste (p. 91) and take 5 or 
6 apples, according to size, r tablespoonful of currants and 
a little moist sugar. This should be sufficient for 5 or 6 
persons. 

Peel and core the apples and fill the centre with currants. 
Roll out the paste thinly, and cut it into rounds nearly large 
enough to cover the apples. Place one in the centre of each 
round, wet the edges of the paste, and press gently to the top 
of the apple. Put them join downwards on a baking-sheet, 
and bake them 20 to 30 minutes in a moderately hot oven. 
When nearly done, brush lightly over with water, sprinkle 
over with moist sugar, and return to the oven to finish baking. 
Serve either hot or cold. 
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APPLE DUMPLINGS, BOILED. 


Make # of a Ib. of Suet-crust paste (p. 92) and have ready 
6 apples, 6 cloves and some moist sugar. This should be 
sufficient for 5 or 6 persons. 

Pare and core the apples, fill the cavities with sugar, and 
add a clove. Roll the paste and cut rounds large enough 
rather more than three parts to cover the apples. Place one 
on each round of paste, slightly wet the edges, and press them 
gently to the top of the apples where they must be completely 
joined. Tie each dumpling in the corner of a well-floured 
pudding-cloth, put them into boiling water, and boil gently 
from 40 to 50 minutes. 


APPLE PUDDING, BAKED. 


Take 6 sour cooking apples, 4 a pint of breadcrumbs, 2 or 
3 tablespoonfuls of sugar, I oz. of butter and r egg. This 
should be sufficient for 3 or 4 persons. 

Pare, core and cut the apples into slices, put them into a 
stewpan with the sugar and 2 or 3 tablespoonfuls of water, 
cook until tender, then stir in the butter and well-beaten egg. 
Coat the bottom and sides of a well-buttered pie-dish thickly 
with breadcrumbs, add the apple pulp, cover with the remain- 
der of the breadcrumbs, put a few pieces of butter on the top, 
and bake gently for about # of an hour, keeping the dish 
covered with greased paper to prevent over browning. 


APPLE PUDDING, BAKED. (Another Method.) 


Have at hand 5 medium-sized apples, 3 tablespoonfuls of 
flour, 2 tablespoonfuls of finely-chopped suet, I pint of milk, 
2 eggs, a little nutmeg and a good pinch of salt. This should 
be sufficient for 5 or 6 persons. 

Make a batter of the flour, salt, eggs and milk (see York- 
shire Pudding, p. 81). Pare the apples, cut them into 
quarters and remove the core. Place them in a pie-dish, 
sprinkle on the suet, pour in the batter, grate a little nutmeg 
on the top, and bake in a moderately hot oven for about 1 hour. 
Serve with sugar. 


APPLE PUDDING, BOILED. 


Weigh out 12 oz. of flour, 6 oz. of suet, 1 teaspoonful of 
baking-powder, 2 lb. of apples, 2 tablespoonfuls of moist 
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sugar and 6 cloves. This should be sufficient for 7 or 8 
persons. 

Peel, core and cut the apples into rather thick slices. 
Make the Suet crust (see p. 92). Cut off rather more than 
a quarter of the paste for the lid, roll out the remainder, and 
with it line the basin, previously well greased. Put in half 
the fruit, then the sugar, intersperse the cloves, cover with the 
remainder of the fruit and add 4 a gill of cold water. Roll 
out the rest of the pastry to the size of the top of the basin, 
moisten the edges slightly, and join them carefully to the 
edges of the pastry lining the basin. If the pudding is to be 
boiled, cover the top with a well-floured cloth; if steamed, 
2 folds of greased paper may be used. Cook from 2} to 3 
hours. 


APPLE PUDDING, BOILED. (Another Method.) 


Take } of a lb. of breadcrumbs, } of a lb. of suet (finely 
chopped), } of a lb. of apples, } of a lb. of moist sugar, 2 eggs, 
+ of a pint of milk, a good pinch of salt and a good pinch of 
nutmeg. This should be sufficient for 5 or 6 persons. 

Pare, core and chop the apples coarsely. Mix all the dry 
ingredients together, add the eggs, previously beaten, and 
the milk, and mix well. Let the mixture stand 1 hour for 
the bread to soak, then if not sufficiently moist for the mixture 
to drop readily from the spoon, add a little more milk. Pour 
into a well-greased basin, and steam for about 2 hours. 
Serve with a suitable sauce. 


APPLES AND RICE. 


Have ready 4 or 5 apples, 1} pints of milk, 2 tablespoonfuls 
of rice, x heaped tablespoonful of sugar, x oz. of butter, 
lemon-rind and other flavouring, a good pinch of salt and 
some raspberry jam, or sugar and butter. This should be 
sufficient for 4 or 5 persons. 

Wash the rice, put it into a saucepan with the salt, lemon- 
rind and milk, simmer until the greater part of the milk is 
absorbed and the rice becomes tender, then stir in the butter 
and sugar, and remove the lemon-rind. Peel and core the 
apples, place them in a pie-dish, fill the cavities with raspberry 
jam or a little butter and sugar. Fill the spaces between the 
apples with rice, and bake in a slow oven until the apples 
are tender, but not broken. 
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With x pint of water, take 4 or 6 cooking apples, 2 table- 
spoontuls of moist sugar, I tablespoonful of fine sago, the rind 
and juice of $a lemon and a few drops of carmine or cochineal 
for colouring the syrup. This should be sufficient for 4 or 5 
persons. 

Peel and core the apples, keeping them whole. Boil the 
water, sprinkle in the sago, stir and cook until clear. Now 
add the apples, sugar, lemon-rind and juice, and simmer very 
gently until the apples are tender ; then remove them, place 
them in a deep dish, add a few drops of cochineal to the 
syrup, and pour it over the apples. 


APPLES, BAKED. 


To 6 apples, allow r white of egg, castor sugar and some 
jam or jelly. This should be sufficient for about 4 or 5 
persons. 

Pare and core the apples, keeping them whole ; roll up an 
apple-paring tightly, and place it in the centre of each apple. 
Brush over with white of egg, and put aside until it dries; 
then re-coat, sprinkle with castor sugar, put the apples into 
a pie-dish, cover with a greased paper and bake in a slow oven 
until tender. Be careful not to over-cook, or they may 
break. When done, remove the apple-paring, and fill the 
cavity with blackberry or black-currant jelly, blackberry or 
raspberry jam, or whatever may be preferred: a small piece 
of butter and some brown sugar is liked by many in preference 
to the jam or jelly. 


APPLES, LEXINGTON STYLE. 


Procure 6 sour cooking apples, I oz. of flour, r oz. of castor 
sugar, I egg, Cake-crumbs, preserved pineapple or pineapple 
jam, fruit syrup and frying-fat. This should be sufficient 
for 5 or 6 persons. 

Pare, core and steam the apples until half cooked, and let 
them become cold. Then mix the flour and sugar together, 
roll each apple in the mixture, brush them carefully with egg 
and coat with cake-crumbs, then fry in hot fat until nicely 
browned. Fill the centre with finely-chopped pineapple or 
pineapple jam, pour hot pineapple syrup round the dish, and 
serve. 
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APPLE SNOW. 


With 6 sour cooking apples, take 4 oz. of sugar,’ or to taste, 
yolks of 2 eggs, 2 whites of eggs, the grated rind of $ a lemon, 
vanilla pod, 4 a pint of milk and 1 tablespoonful of cream 
(optional). This should be sufficient for 5 or 6 persons. 

Pare, core and slice the apples, put them into a stewpan 
with the lemon-rind, 2 oz. of sugar and a little water. Cook 
until tender, rub them through a fine sieve, let the purée cool, 
then stir in the cream (if used). Simmer the milk and vanilla 
pod together until sufficiently flavoured, then remove the 
pod (dry it and place in castor sugar for future use), add sugar 
to taste, stir in the well-beaten yolks of eggs, and cook by the 
side of the fire until they thicken, stirring meanwhile. Now 
put the apple puréc into a buttered pie dish, pour the custard 
on the top, and cover with the stiffly-whisked whites of eggs. 
Dredge liberally with castor sugar, and bake in a moderate 
oven until the surface hardens and acquires a little colour. 
Serve hot or cold. 


APPLE SNOWBALLS. 


To each apple allow r tablespoonful of rice, $a pint of milk, 
or milk and water, a clove, and I teaspoonful of moist sugar. 
Allow 1 apple for each person. 

Simmer the rice in the milk until all the milk is absorbed 
(a good pinch of salt should be added to the rice and milk, 
and, if liked, 1 tablespoonful of sugar to every pint of milk). 
Pare and core the apples, keeping them whole, fill the centre 
of each with sugar, and put in a clove, if liked. Cover with 
the rice, and tie each ball in the corner of a pudding cloth. 
Put into boiling water, and boil gently from 45 to 60 minutes. 
Serve with sugar. 


APPLES WITH CUSTARD SAUCE. 


Have at hand 6 apples and some raspberry jam. For the 
custard: 4a pint of milk, 1 egg and 1 dessertspoonful of 
sugar. This should be sufficient for 4 or 5 persons. 

Pare and core the apples, keeping them whole; roll up an 
apple paring tightly, and place it in the centre of each apple. 
Put them in a deep baking-dish, barely cover the bottom of 
the dish with cold water, place on the top an inverted dish or 
pie-dish to keep in the steam, and bake gently until tender, 
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about 30-40 minutes. Lift carefully on to a hot dish, remove 
the apple parings, fill the cavity with jam, and pour the 
custard round. 


APRICOT PUDDING, BAKED. 


To r tin or bottle of apricots, allow ? of a pint of fresh bread- 
crumbs, 3 tablespoonfuls of moist sugar, x pint of milk, 2 
eggs, the juice of r lemon, a glass of sherry (optional) and some 
short-crust paste (p. 9r). This should be sufficient for 6 
or 7 persons. 

Boil the milk, pour it on the breadcrumbs, and let them 
soak for 4 an hour. Rub the apricots through a hair sieve, 
add to them the lemon-juice, sugar, sherry (if used), 2 yolks 
of egg, and mix well together. Have ready a pie-dish with 
the edges lined, as directed for Apple Amber (p. 93), add 
the milk and breadcrumbs to the rest of the ingredients, pour 
into the pie-dish, and bake in a steady oven until set. Whisk 
the whites to a stiff froth, add to them 1 tablespoonful of 
castor sugar, and when the pastry is three-parts baked, and 
the apricot mixture set, pile them on the top of the pudding. 
The surface should be liberally sprinkled with castor sugar ; 
and it may also be decorated with strips of crystallized 
apricots. Return to the oven, and bake until the méringue 
acquires a pale fawn colour. This pudding is equally nice 
served either hot or cold. 


APRICOTS AND RICE. (Australian Recipe.) 


With 2 dozen fresh ripe apricots take 3 tablespoonfuls of 
apricot marmalade, r quart of milk, x breakfastcupful of 
rice, 1 breakfastcupful of sugar, 3 eggs, the rind of z lemon 
and the juice of 2 lemons. This should be sufficient for 6 
or 7 persons. 

Simmer the rice and lemon-rind in the milk until the rice 
is tender, adding more milk if the rice becomes too dry 
before it is sufficiently cooked. Take out the lemon-rind, 
stir in 2 tablespoonfuls of sugar and the eggs, and cook gently 
by the side of the fire for a few minutes longer. Place a jar 
in the centre of a glass dish, and pile the rice round it, sloping 
it towards the edge of the dish, and put aside until cold. 
Strain the lemon-juice over the rest of the sugar, boil the 
syrup, put in the apricots previously peeled, halved and 
stoned, and a few of the kernels blanched and shredded, and 
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boil gently until cooked, but not broken. Remove the jar 
and place the apricots carefully in the space it occupied, piling 
them high in the centre, add the apricot marmalade to the 
syrup, and strain it over the apricots. Garnish the dish taste- 
fully with the remainder of the kernels, and serve when quite 
cold. 


ARROWROOT PUDDING, BAKED. 


To # of a pint of milk, allow 1 oz. of arrowroot, 1 tablespoon- 
ful of castor sugar, 2 eggs, and 4 a teaspoonful of vanilla or 
any other flavouring preferred. This should be sufficient for 
4 or 5 persons. 

Mix the arrowroot smoothly with a little milk, boil the 
remainder and add it to the mixed arrowroot, stirring all the 
time. Return all to the saucepan and boil gently until it 
thickens, then cool slightly. Add the sugar, yolks of eggs 
previously well beaten, the flavouring, and stir by the side 
of the fire for 2 or 3 minutes. Whisk the whites to a stiff 
froth, lightly add them to the rest of the ingredients, pour 
into a well-buttered pie-dish, and bake slowly for about 4 an 
hour. 


ARROWROOT PUDDING, STEAMED. 


Take x tablespoonful of arrowroot, 1 tablespoonful of moist 
sugar, I pint of milk, the grated rind of 4 a lemon, and 2 eggs. 
This should be sufficient for 4 or 5 persons. 

Mix the arrowroot smoothly with a little of the milk, boil 
the remainder, and pour it over the arrowroot, stirring all 
the time. Return to the saucepan, stir and cook over the 
fire until thick, then cool slightly, and add the sugar, lemon- 
rind and eggs, previously well beaten. Pour into a buttered 
mould or basin, and steam gently from 1} tor4 hours. Serve 
with custard, wine, or suitable sauce. 


BABA WITH RUM SYRUP. 


Have ready # of a lb. of flour, 4 an oz. of yeast, 2 oz. of 
castor sugar, 4 oz. of butter, 14 oz. of currants cleaned, 2 or 
3 eggs, 4 of a pint of milk and a good pinch of salt. For the 
syrup: ofa pint of water, 2 oz. of loaf sugar, 2 tablespoonfuls 
of apricot jam and I wineglassful of rum. This should be 
sufficient for 6 or 7 persons. 
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Dry the flour thoroughly, sieve 4 oz. of it into a warm, dry 
basin, add the salt, and make a well in the centre. Mix the 
yeast smoothly with a little warm milk, add it to the flour, 
knead the preparation into a smooth dough, then cover with 
a cloth, and let it rise in a warm place. Sieve the remainder 
of the flour into a large basin, make a well in the centre, and 
put in the sugar, warmed butter, eggs, and the remainder of 
the milk, beat with the hand for r5 minutes, then cover with 
a cloth. When the dough has risen to twice its original size, 
mix the contents of the two basins together, add the currants, 
and knead lightly for 15 minutes. Have ready 1 large or 
8 small well-buttered moulds with straight sides, sprinkle 
the bottom and sides with a few currants, half fill with dough, 
stand near the fire until it rises nearly to the top of the mould, 
then bake in a moderately hot oven. When done, turn on to 
a sieve, and baste well with rum syrup, then place in a hot 
dish, pour the syrup over, and serve hot. Tomake the syrup: 
boil the sugar and water together until considerably reduced, 
then add the jam, boil for ro minutes, strain, return to the 
stewpan, put in the rum, bring to boiling-point, and use as 
directed. 


BABAS WITH KIRSCH. 


With x Ib. of fine flour, take ? of an oz. of yeast, 8 to 9 oz. 
of butter, r tablespoonful of currants cleaned, 1 tablespoonful 
of sultanas cleaned, 1 tablespoonful of castor sugar, 4 eggs, 
the grated rind of a lemonand a good pinch of salt. For the 
syrup: #ofa pint of water, 2 oz. of loaf sugar, and kirschwasser 
to flavour. This should be sufficient for 8 or 9 persons. 

Dry and sieve the flour into a large basin, make a well in 
the centre, and add the yeast mixed smoothly with a little 
tepid water. Let it stand for about $ an hour, then add the 
well-creamed butter, currants, sultanas, sugar, lemon-rind, a 
good pinch of salt, and the eggs. Beat the mixture until 
smooth, then cover with a cloth, and let it stand until it rises 
to nearly twice its original size. Have ready some buttered 
timbale-moulds, half fill them with the preparation, let them 
Stand until it rises nearly to the top of the moulds, and bake 
in a moderately hot oven. Meanwhile boil the sugar and 
water until the syrup is formed, flavour with kirschwasser, 
pour it over the babas or dip them in it, and serve as quickly 
as possible. 
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BACHELOR’S PUDDING. 

Prepare 4 0z. of breadcrumbs, 4 oz. of currants, cleaned and 
picked, 4 oz. of apples weighed after being pared and cored, 
2 oz. of sugar, 2 eggs, the grated rind of 4 a lemon, I small 
teaspoonful of baking-powder, and a good pinch each of 
nutmeg and salt. This should be sufficient for 5 or 6 persons. 

Chop the apples coarsely, add to them the breadcrumbs, 
currants, sugar, lemon-rind, a good pinch each of nutmeg and 
salt, mix well together, then stir in the well-beaten eggs. 
Let the mixture stand for 4 an hour, then stir in the baking- 
powder, add more milk if the mixture is at all stiff, and turn 
into a well-greased basin. Steam or boil about 3 hours, and 
serve with sweet Melted Butter sauce (p. 123). 


BACHELOR’S PUDDING. (Another Method.) 


Have at hand 8 oz. of flour, 4 oz. of finely-chopped suet, 
4 oz. of sugar, 2 oz. of raisins stoned, 2 oz. of sultanas cleaned 
and picked, 1 egg, I teaspoonful of baking-powder and } 
of a pint of milk. This should be sufficient for 5 or 6 persons. 

Mix all the dry ingredients together, add the milk and the 
egg (previously beaten), and stir well. Put into a well- 
greased pie-dish, and bake gently for about 1} hours. When 
ready, turn out of the dish, dredge well with sugar, and serve 
hot. 


BAKEWELL PUDDING. (See Bakewell Tart, p. 94.) 


BANANA AND RHUBARB AMBER. (Sce Recipe, 
p. 68.) 


BANANA CHARLOTTE. 

Prepare 4 a pint of banana pulp, and take } of a pint of 
stiffy-whipped cream, 4 an oz. of gelatine, sugar to taste, 
Savoy biscuits or strips of bread (see Apple Charlotte, 
p. 19). This should be sufficient for a pint mould. 

Obtain the pulp by passing the bananas through a fine 
sieve. Soak the gelatine in cold water, and stir it over the 
fire until dissolved. Prepare the mould as directed in the 
recipe for making Apple Charlotte. Mix the banana pulp 
and stiffly-whipped cream lightly together, sweeten to taste, 
add the gelatine and, when well mixed, turn into the prepared 
mould. 
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BANANA PUDDING. se . 
nas, 4 oz. of castor sugar, 4 02. of Hour, I oz. O 
Pai i ert of cream or milk, and 2 eggs. This should be 
or rsons. 
gee oe ee sugar well together, beat in the yolks 
of the eggs separately, stir in the flour, and add the cream or 
milk, and the bananas thinly sliced. Whisk the whites of the 
eggs to a stiff froth, add them lightly to the rest of the ingre- 
dients, and pour the mixture into 1 large or several small 
well-buttered moulds. Steam or bake a large pudding from 
1 to 1} hours, or small ones from 30 to 35 minutes. Serve 
with a fruit syrup or any suitable sweet sauce. (See recipes, 
pp. 117-124.) 


BARLEY CUSTARD PUDDING. (For Invalids.) 


Have ready I oz. of patent barley, 4 an oz. of butter, x 
teaspoonful of castor sugar, 1 large egg, $ a pint of milk, salt 
and nutmeg. 

Mix the barley smoothly with a little cold milk, boil up the 
remainder, and pour it over the barley, stirring meanwhile. 
Add the butter, sugar, and a pinch of salt, replace in the 
stewpan, and stir the mixture until it boils. Cool slightly, 
beat in the yolk of egg, and lastly add the white of egg pre- 
viously stiffly whisked. Turn into a buttered pie-dish, grate 
a little nutmeg on the top, and then bake gently for about Io 
minutes. 


BARONESS PUDDING. 


Procure # of a lb. of finely-chopped suet, # of a Ib. of flour, 
# of a lb. of raisins (stoned and halved), 4a pint of milk anda 
saltspoonful of salt. This should be sufficient for about 7 or 
8 persons. 

Mix all the dry ingredients together, add the milk and 
stir well. Put into a well-greased basin, and boil or steam 
for about 3 hours. Serve with any suitable sweet sauce, 
or with a little sugar (see pages 117-124). 


BATTER PUDDING, BAKED. 


To I pint of milk, allow 2 eggs, 4 heaped tablespoonfuls 
of flour, salt and dripping. This should be sufficient for 4 
or 5 persons. 
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Put the flour and a good pinch of salt into a basin, make a 
well in the centre, break in the eggs, stir, gradually mixing 
in the flour from the sides, and add milk by degrees until a 
thick, smooth batter is formed. Now beat well for ro minutes, 
then add the remainder of the milk, cover, and let it stand 
for at least r hour. When ready to use, put a tablespoonful 
of dripping into a pie-dish, and while it is heating give the 
batter another good beating. Pour into the dish, and bake 
in a quick oven for about 35 minutes. Serve with sugar, 
butter and sugar, jam or stewed fruit. 


Note.—The batter may also be baked in small cups or on saucers (but- 
tered). It may be varied by the addition of any kind of fresh or tinned 
fruit, or raisins, currants, candied peel, etc. 


BATTER PUDDING, BOILED. 


With # to 1 pint of milk, take 6 oz. of flour, 3 eggs anda 
pinch of salt. This should be sufficient for 5 or 6 persons. 

Mix the flour and salt together, and make a well in the centre 
of the flour. Beat the eggs thoroughly, strain them into the 
flour, and stir gently so that the flour becomes gradually in- 
corporated. Add the milk a little at a time until the batter 
has the consistency of thick cream, then cover, and let it 
stand for x hour. When ready, pour into a well-buttered 
basin, cover with a scalded, well-floured cloth, and boil for 
about 1} hours. 


Note.—Boiled batter puddings may be varied by the addition of either 
fresh or dried fruits. They should be placed in the basin, and the batter 
poured over them. 


BETSY PUDDING. 


Take 1 Ib. of stale bread, 2 oz, of finely-chopped suet, 2 oz. 
of sugar, 2 eggs, 2 pints of milk and about 8 tablespoonfuls of 
jam or stewed fruit. This should be sufficient for 6 or 7 
persons. 

Boil the milk, pour it over the bread, cover, and let it stand 
for 4 an hour, then beat out the lumps with a fork. Add the 
suet, sugar, well-beaten eggs, and mix well together. Place 
a layer of this preparation in the bottom of a greased pie-dish, 
cover thickly with jam or stewed fruit, add another layer of 
bread, etc., and repeat until the dish is full, covering the last 
addition of jam or fruit rather thickly with the preparation. 
Bake slowly for 1 hour, and serve hot. 
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BLACK-CAP PUDDING. 


Have ready 4 oz. of flour, 1 oz. of sugar, I oz. of currants 
carefully cleaned and picked, 4 a pint of milk, 1 egg and x 
good pinch of salt. This should be sufficient for about 3 or 4 
persons. 

Put the flour and salt into a basin, make a well in the centre 
of the flour, break in the egg, add the milk a little at a time, 
and stir, gradually working in the flour from the sides. When 
about 4 the milk has been used, give the batter a good beat- 
ing, then add the rest of the milk, the sugar and currants. 
The pudding may be cooked at once, but it will be lighter if 
first allowed to stand for about r hour. Cover with a greased 
paper, steam for about 14 hours, and serve with sweet melted 
butter. 


BOSTON CUP PUDDING. 


To 1 teacupful of flour, allow x teacupful of brown moist 
sugar, $ a teacupful of milk, 1 teaspoonful of baking-powder, 
4 a teaspoonful of grated lemon-rind, I$ oz. of butter, I egg 
and raspberry jam. 

Cream the butter and sugar well together, beat the egg 
in, then add the lemon-rind and flour, stir in the milk, and 
lastly the baking-powder. Have ready a buttered Yorkshire 
pudding-tin, pour in the preparation, and bake from 20 to 25 
minutes in a moderately hot oven. When cold, split the 
pudding open, spread a good layer of jam on the bottom half, 
replace the top and serve. 


BRANDY PUDDING. 


Procure 1 wineglassful of brandy, $a pint of cream, $a pint 
of milk, 4 eggs, a stale French roll, 2 oz. of macaroons or rata- 
flas, 4 oz. of sugar, $ a teaspoonful of grated lemon-rind, 
grated nutmeg, and some glacé cherries. This should be 
sufficient for 6 or 7 persons. 

Decorate a well-buttered mould with halved cherries, and 
afterwards line it with thin slices of roll. About half fill the 
mould with alternate layers of macaroons and sliced roll, 
adding a few cherries, the brandy, and a little sugar. Mix 
the eggs, cream, and milk, add the sugar, lemon-rind, and a 
little nutmeg, and pour the whole into the mould. Let it 
stand for x hour, then steam it gently for 14 hours, and serve 
with a suitable sauce (see pages 117-124). 
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BREAD PUDDING, BAKED. 


Have at hand 8 oz. of stale bread, 4 oz. of raisins or currants 
cleaned and picked, 2 oz. of finely-chopped suet, 2 oz. of sugar, 
r egg, a little milk, anda good pinch of nutmeg. This should 
be sufficient for 5 or 6 persons. 

Break the bread into small pieces, cover them with cold 
water, soak for $ an hour, then strain and squeeze dry. Beat 
out all the lumps with a fork, and stir in the sugar, suet, 
raisins, nutmeg, and mix well. Add the egg, previously 
beaten, and as much milk as is necessary to make the mixture 
moist enough to drop readily from the spoon. Pour into a 
greased pie-dish and bake gently for about r hour. When 
done, turn out on toa hot dish, and dredge well with sugar. 


BREAD PUDDING, BOILED. 


Take x lb. of stale bread, 6 oz. of raisins or currants cleaned 
and picked, 3 oz. of finely-chopped suet, 3 oz. of sugar, 2 oz. of 
peel, 1 egg, } of a pint of milk and a good pinch of nutmeg. 
This should be sufficient for 5 or 6 persons. 

Break the bread into small pieces, cover with cold water, 
soak for 3 an hour, then strain and squeeze dry. Beat out all 
the lumps with a fork, add the raisins, suet, sugar, peel and 
nutmeg, and mix well. Beat the egg, add to it the milk, and 
stir into the rest of the ingredients. Put into a greased basin, 
and steam or boil for about 2 hours. 


BREAD AND BUTTER PUDDING, BAKED. 


Prepare 5 or 6 thin slices of bread and butter and take I 
pint of milk, 2 eggs, 1 dessertspoonful of sugar and sultanas, 
currants or candiedlemon. Sufficient for 4 or 5 persons. 

Cut off the crust and divide each slice of bread into 4 squares, 
arrange them in layers in a well-buttered pie-dish, and sprinkle 
each layer with sultanas or whatever is being used. Beat the 
eggs, add the sugar, stir until dissolved, then mix in the milk 
and pour gently over the bread, which should only half fill the 
dish. Let it stand at least 1 hour for the bread to soak, then 
bake in a moderately cool oven for nearly r hour. 


BREAD AND BUTTER PUDDING, STEAMED. 


Have ready 5 or 6 slices of bread and butter, ?# of a pint of 
milk, r dessertspoonful of sugar, 2 eggs, and some raisins, 
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currants, or candied peel. This should be sufficient for 4 or 5 
persons. 

Butter a pudding basin, sprinkle it with currants or chopped 
peel, or arrange raisins in some simple design on the bottom 
and sides of the basin. Cut each slice of bread into 4 pieces, 
place them in layers, each layer being sprinkled with fruit and 
a little finely-chopped candied peel. Beat the eggs, add the 
milk, and the sugar, stir until the sugar 1s dissolved, then pour 
slowly over the bread, etc. Let it stand at least x hour, if 
convenient for 2 hours, before being cooked. Cover the top 
with a greased paper, and steam slowly for about 1 hour. 
Serve with a sweet sauce or fruit syrup (see pages 117-124). 


BROWN BREAD AND CHESTNUT PUDDING. 


Procure 4a Ib. of chestnuts, 4 a Ib. of brown bread (crum- 
bled, and weighed afterwards), } of a lb. of sultanas, } of a lb. 
of brown sugar, 2 oz. of butter, 1 tablespoonful of blanched and 
coarsely-chopped almonds, 4a pint of milk, and2eggs. This 
should be sufficient for 6 or 7 persons. 

Clean and pick the sultanas ; rub the brown bread through 
awiresieve. Bake or roast the chestnuts for about 20 minutes, 
remove both skins, put them into a saucepan with the milk, 
simmer until tender, then beat well, and add the butter and 
sugar. Mix the crumbled brown bread, sultanas and almonds 
together, add the chestnut purée, the eggs previously beaten, 
and mix well. Pour intoa buttered mould or basin, and steam 
for 23 to 3 hours. 


BROWN BREAD PUDDING. 


Have at hand 6 oz. of brown bread, weighed after being 
passed through a sieve, 4 oz. of sugar, 3 oz. of butter, 2 oz. of 
finely-shredded mixed candied peel, 3 eggs, 4 a pint of milk, I 
glass of sherry (optional), and a pinch each of cinnamon, nut- 
megand salt. This should be sufficient for 5 or 6 persons. 

Pass the brown bread through a fine wire sieve. Boil the 
milk, pour it over the breadcrumbs, and let them soak for not 
less than 15 minutes. Cream the butter and sugar together ; 
whep thick and white, beat in the eggs separately, add the 
milk and bread, peel, sherry (if used), and a good pinch each of 
cinnamon, nutmeg and salt. Put the mixture into a well- 
greased mould or basin, and steam for about 2 hours. Serve 
with custard or wine sauce (see pages I17-124). 


PF. O 
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BROWN BREAD PUDDING. (Another Method.) 


Prepare 6 oz. of crumbled brown bread, 4 oz. of finely- 
chopped suet, 2 oz. of sugar, 2 oz. each of raisins and sultanas 
(stoned and picked), 2 eggs, a little milk and a good pinch 
each of nugmeg, cinnamon and salt. This should be sufficient 
for 5 or 6 persons. 

Mix all the dry ingredients together. Beat the eggs thor- 
oughly, stir them into the mixture, add milk until all the in- 
gredients are moistened, then cover and let stand for 4 an hour 
or longer, to allow the bread to soak. Have ready a well- 
. greased mould or basin; beat the mixture, add a little more 
milk if necessary, pour into the mould, and steam or boil for 
about 34 hours. 


BURNT CREAM. 


Take 4 a pint of cream, $a pint of milk, x dessertspoonful of 
créme de riz or cornflour, 3 eggs, 14 oz. of vanilla sugar and 
some cinnamon. This should be sufficient for about 6 or 7 
persons. 

Mix the créme de riz or cornflour smoothly with a little 
milk, and put the remainder, with the cream and I oz. of 
vanilla sugar, intoastewpan. When boiling, add the créme de 
riz, cook for 2 or 3 minutes, cool slightly, then put in the well- 
beaten eggs, and whisk briskly by the side of the fire until they 
thicken, but do not allow the mixture to boil. Pour the pre- 
paration into a well-buttered soufflé dish, sprinkle the surface 
lightly with cinnamon, and thickly with vanilla sugar, and bake 
in a quick oven for Io or 15 minutes. The top must be well 
browned, and when the oven is not hot enough for the purpose, 
the dish should be held for a few minutes under a salamander 
before serving. 


CABINET PUDDING. 


With some stale sponge cake or Savoy biscuits take ? of a 
pint of milk, 2 eggs, 6 or 8 ratafia biscuits, 1 tablespoonful of 
castor sugar, a few drops of vanilla, a few cherries, and a little 
angelica to ornament the mould. This should be sufficient for 
5 or 6 persons. 

Butter a mould with plain straight sides, ornament the 
bottom with strips of angelica and cherries cut in halves, and 
line the sides with narrow strips of sponge cake or Savoy 
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biscuits. Break the trimmings of the cake or 3 or 4 biscuits 
into small pieces, put them, together with the ratafias, into the 
mould. Beat the eggs, add to them the sugar, flavouring and 
milk, stir until the sugar is dissolved, then pour the custard 
slowly into the mould. Cover with a buttered paper, and 
steam gently for nearly 1 hour. 


CABINET PUDDING, PLAIN. 


Have ready 5 or 6 thin slices of bread (see Note), x pint of 
milk, 2 eggs, x tablespoonful of sugar, 2 tablespoonfuls of 
raisins and a few drops of almond essence, or any other 
flavouring that may be preferred. This should be sufficient 
for 4 or 5 persons. 

Cut the raisins in halves and remove the stones. Cut the 
crusts off the bread, divide each slice into strips 1 inch wide, 
taper onc endand trim toauniform length. Have ready a well- 
buttered basin, decorate with raisins, and line with strips of 
bread. Beat the eggs, add to them the sugar, milk and flavour- 
ing, and stir until the sugar is dissolved. Cut all the bread- 
trimmings into dice, put them into the prepared basin, pour on 
the custard, cover with a greased paper, and steam gently for 
I hour. 


Note —In place of bread, Savoy, finger biscuits, or stale cake may be 
advantageously used for this pudding. 


CANADIAN PUDDING. 


Procure 6 tablespoonfuls of Indian meal, 2 tablespoonfuls of 
castor sugar, 3 eggs, the thin rind of I small lemon, 1 quart of 
milk, and a few raisins stoned and halved. This should be 
sufficient for 6 or 7 persons. 

Mix the meal with a little cold milk, infuse the lemon-rind in 
the remainder for 15 minutes, then strain the boiling milk over 
the meal. Replace in the stewpan, add the sugar, and simmer 
gently for 10 minutes. When cool, add the well-beaten eggs, 
and pour the mixture into a mould or basin previously well- 
buttered and decorated with raisins. Steam for 24 hours, then 
serve with a suitable sauce. 


CANARY PUDDING. 

Have at hand 4 oz. of flour, 3 oz. of sugar, 2 oz. of butter, 2 
eggs, I teaspoonful of baking-powder, and milk. This should 
be sufficient for 5 or 6 persons. 
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Cream the butter and sugar together until thick and smooth, 
and add each egg, separately. Beat well, then stir in the flour 
and baking-powder as lightly as possible, and add milk gradu- 
ally until the mixture dropsreadily from thespoon. Pourinto 
a well-buttered mould, steam for about 1 hour, and serve with 
jam or custard sauce (see pages 120 and 121). 


CANNELL PUDDING. 


Take 4 oz. of ground almonds, 4 oz. of castor sugar, 3 oz. of 
crumbled Savoy biscuits or Madeira cake, 14 oz. of butter, 1 oz. 
of flour, 2 eggs, 4a pint of milk, a good pinch of grated nutmeg, 
I inch of cinnamon andsome breadcrumbs. This should be 
sufficient for 4 or 5 persons. 

Boil up the milk, infuse the cinnamon in it for 20 minutes, 
and strain it over the cake-crumbs. Beat the butter and the 
sugar together until creamy, add the yolks of eggs separately, 
and stir in the almonds and nutmeg. Whisk the whites of egg 
stiffly, and stir them lightly in, sprinkling the flour in gradu- 
ally meanwhile. Have ready a mould well buttered and lightly 
sprinkled with breadcrumbs, put in the mixture, bake in a 
moderate oven for about # of an hour, then turn out and serve 
with hot raspberry syrup. 


CARAMEL PUDDING. 

For the caramel take 2 oz. of loaf sugar and 2 tablespoonfuls 
of cold water. For the custard: 4 pint of milk, 2 eggs, I 
tablespoonful of castor sugar and a few drops of vanilla or any 
other flavouring preferred. This should be sufficient for 4 or 
5, persons. 

Boil the loaf sugar and cold water together until the liquid 
acquires a light-brown colour, then pour it into a charlotte or 
plain timbale-mould, and turn the mould slowly round and 
round until every part of it is coated with the caramel. Beat 
the eggs, add to them the sugar, flavouring and milk, and stir 
until the sugaris dissolved. Strain the custard into the mould, 
cover with a greased paper, steam very slowly for about 40 
minutes, then turn out carefully. No other sauce is needed 
than the caramel, which runs off when the pudding is inverted. 
This pudding 1s equally nice cold ; when intended to be served 
thus, it may be allowed to cool before being turned out of the 
mould, and so lessen the probability of its breaking. If pre- 
ferred, 6 dariole-moulds may be used instead of 1 large mould. 
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CARAMEL RICE PUDDING. 


For the caramel take 4 oz. of loaf sugar and } of a pint of 
water. For the pudding: 3 oz. of rice, x pint of milk, 1 table- 
spoonful of castor sugar, 2 eggs and vanilla essence. This 
should be sufficient for 5 or 6 persons. 

Prepare the caramel, and line the mould as directed in the 
preceding recipe. Simmer the rice in the milk until tender, cool 
slightly, then stir in the well-beaten eggs, sugar, and a few 
drops of vanillaessence. Turn into the prepared mould, cover 
with buttered paper, and steam for nearly 1hour. Serve either 
hot or cold. If preferred, the rice may be steamed in dariole- 
moulds. 


CARROT PUDDING. 


With $a lb. of young carrots, take 4 a Ib. of fresh bread- 
crumbs, 6 ozs. of butter, } of a 1b. of castor sugar, } of a Ib. of 
glacé cherries, 2 eggs, r teaspoonful of ground cinnamon anda 
good pinch of salt. This should be sufficient for 7 or 8 persons. 

Wash and scrub the carrots, but do not scrape them ; put 
them into slightly salted water and boil until tender, then rub 
through a fine sieve. Cream the butter and sugar together, 
add the yolks of eggs and beat well, then mix in the bread- 
crumbs, cinnamon, cherries cut in quarters, and the carrot 
pulp. Whisk the whites to a stiff froth, stir them very lightly 
into the rest of the ingredients, pour the mixture into a well- 
buttered mould, and steam for 2} to 24 hours. Serve with 
lemon sauce or sherry sauce. ; 


CASSELL PUDDING. 


Have ready 2 eggs, and their weight in butter, castor sugar 
and flour, x saltspoonful of finely-grated lemon-rind and some 
jam. This should be sufficient for 6 or 7 persons. 

Whisk the eggs well, stir in the sugar and flour, and add the 
butter slightly warmed. Have ready some well-buttered cups, 
cover the bottom of each one with jam, and fill them three- 
quarters full with the mixture. Bake in a moderate oven 
for 25 minutes, and serve with custard boiled. 


CASTLE PUDDINGS. 


Procure 14 oz. of flour, 14 oz. of castor sugar, I oz. of butter, 
1 level teaspoonful of baking-powder, 1 egg, a little milk and 
flavouring. This should be sufficient for 3 or 4 persons. 
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Cream the butter and sugar together, beat i1. the egg until 
the mixture is light and creamy. Sieve the flour and baking- 
powder together, stir lightly in, and add milk gradually until 
the mixture drops readily from the spoon. Three-parts fill 
some well-buttered dariole-moulds, and steam for 50 minutes or 
bake for half that length of time. Grated lemon-rind, vanilla, 
or any other flavouring ingredient may be added. Serve 
with jam, wine, or custard sauce (see page 120). 


CHERRY PUDDING. 


To r lb. of cooking cherries, allow 3 tablespoonfuls of moist 
sugar, I inch of cinnamon, 3 oz. of flour, 2 oz. of castor sugar, 3 
eggs, I gill of cream (or milk), 2 tablespoonfuls of milk (about), 
the grated rind of 4 alemon anda pinch of salt. This should 
be sufficient for 5 or 6 persons. 

Stone the cherries by means of a wooden skewer, put them 
with the cinnamon, 2 tablespoonfuls of cold water, and the 
moist sugar, into a jar placed in a saucepan containing boiling 
water, cook until tender, and allow them to cool. Heat the 
cream or milk, add the flour previously blended smoothly with 
the 2 tablespoonfuls of milk, boil well, then add the sugar and 
a good pinch ofsalt. Letit coolslightly, then beat in the yolks 
of eggs separately, add the lemon-rind, and lastly the stiffly- 
whisked whites of eggs. Have ready a well-buttered plain 
mould, remove the cinnamon and place a layer of cherries on 
the bottom, then a layer of the mixture, and repeat until the 
mould is full. Cover with a greased paper, and bake ina 
moderately hot oven for about 40 minutes. Serve with a 
sweet sauce or fruit syrup (see pages 117-124). 


CHESTER PUDDING. 


Take 2 eggs, 2 oz. of castor sugar, 2 oz. of butter, warmed, 1 
tablespoonful of ground almonds, essence of bitter almonds, I 
lemon and some Short-crust paste (p. 91). This should be 
sufficient for 3 or 4 persons. 

Stir the yolks of the eggs and sugar together until thick and 
smooth, add the butter, almonds, a few drops of almond 
essence, and the finely-grated rind and juice of the lemon. 
Have ready a small pie-dish lined with paste, pour in the mix- 
ture, and bake gently for 20 minutes, or until set. Whisk the 
whites stiffly, pile them on the pudding, dredge liberally with 
castor sugar, replace in the oven, and bake gently until the 
whites harden and acquire a little colour. 
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CHESTNUT PUDDING. 


Procure 6 oz. of chestnuts (weighed after the skins are re- 
moved), 1 oz. of chocolate , 2 oz. of cake-crumbs, 2 oz. of flour, 
20z. of butter, I oz. of castor sugar, 3 eggs, $a pint of milk and 
4a teaspoonful of essence of vanilla. This should be sufficient 
for 6 or 7 persons, 

Bake or roast the chestnuts, remove both skins, put them 
into a stewpan with a very small quantity of water, cook until 
tender, then rub through a fine sieve. Break the chocolate into 
small pieces, put it and the milk into a stewpan, and simmer 
until dissolved. In another stewpan melt the butter, stir 
in the flour, cook for 2 or 3 minutes, then add the milk, and stir 
until it boils. The cake-crumbs must now be added, and the 
mixture stirred and cooked until it leaves the sides of the stew- 
pan clear. Allow it to cool a little, then beat in the yolks of 
the eggs, and add the chestnut purée and the vanilla essence. 
Whisk the whites of eggs to a stiff froth, stir them lightly into 
the mixture, pour into a well-buttered mould, cover with but- 
tered paper, and either steam for 14 hours or bake in a moder- 
ately hot ovenforrhour. Serve with vanilla, custard or other 
suitable sauce (see pages 117-124). 


CHOCOLATE PUDDING. 


Have at hand 4 oz. of chocolate, 2 oz. of cake-crumbs, 2 oz. 
of flour, 2 oz. of butter, 1 oz. of castor sugar, 2 eggs, 4 a pint 
of milk and 4 a teaspoonful of vanilla essence. This should 
be sufficient for 5 or 6 persons. 

Break the chocolate into small pieces, put it with the milk 
into a stewpan, simmer until dissolved and cool. In another 
stewpan melt the butter, stir in the flour, cook a little without 
browning, then put in the milk and stir until boiling Now 
add the cake-crumbs, and cook gently until the mixture be- 
comes thick and leaves the sides of the stewpan clear. Let it 
cool a little, then beat in the yolks of the eggs and add the 
vanilla essence. Whisk the whites to a stiff froth, stir them 
lightly into the mixture, pour into a well-buttered plain mould, 
cover with buttered paper, and steam for about 1} hours, or 
bake for about r hourinamoderate oven. Serve with choco- 
late, custard, or vanilla sauce (see pages I19, 120 and 124). 


40 RECIPES FOR PUDDINGS 


CHOCOLATE PUDDING. (Another Method.) 


Take 34 oz. of breadcrumbs, 2 0z. of chocolate, 14 oz. of 
castor sugar, 140z. of butter, 2 eggs, + of a pint of milk 
and some vanilla essence. Sufficient for 5 or 6 persons. 

Break the chocolate into small pieces, put it into a stewpan 
with the milk, and simmer until dissolved. Cream the butter 
and sugar together, stir in the yolks of eggs, breadcrumbs, milk, 
chocolate, and a few drops of vanilla essence, and mix well to- 
gether. Whisk the whites stiffly, add them lightly to the rest 
of the ingredients, pour into a well-buttered mould, cover with 
a greased paper, and steam from 1, to1$ hours. Or, put the 
mixture into 6 well-buttered large-sized dariole-moulds, and 
steam about 25 minutes. Serve with custard. 


CHRISTMAS PLUM PUDDING. 


Have ready 8 oz. of moist sugar, 8 oz. of finely-chopped suet, 
8 oz. of sultanas cleaned, 8 oz. of raisins halved and stoned, 8 
oz. of currants washed and dried, 4 oz. of shredded mixed can- 
died peel, 4 0z. of flour, 4 0z. of breadcrumbs, 2 oz. of almonds 
blanched and shredded, the grated rind of 1 lemon, 3 eggs, a 
saltspoonful of nutmeg, grated, 4 a teaspoonful of salt, } of a 
pint of milk and 1 small wineglassful of brandy (optional). 
This should be sufficient for 8 or 9 persons. 

Mix all the dry ingredients together, stir in the well-beaten 
eggs, milk and brandy (if used), turn the mixture into 2 well- 
buttered basins, steam from 5 to 6 hours. 


CHRISTMAS PLUM PUDDING. (Another Method.) 


Ingredients.—8 oz. of breadcrumbs, 4 oz. of flour, 4 oz. of 
finely-chopped suet, 4 0z. of raisins halved and stoned, 4 oz. 
of currants washed and dried, 4 oz. of moist sugar, 2 oz. of 
shredded candied peel, 2 oz. of raw carrot grated, I tea- 
spoonful of finely-grated lemon-rind, 4 asaltspoonful of grated 
nutmeg, I good teaspoonful of baking-powder, about 4+ of a 
pint of milk and 2 eggs. Sufficient for 9 or Io persons. 

Mix all the dry ingredients except the baking-powder to- 
gether, add the beaten eggs and sufficient milk thoroughly to 
moisten the whole, then cover, and let the mixture stand for 
i hour. When ready, stir in the baking-powder, turn into a 
buttered mould or basin, and boil for 6 hours, or steam for 7 
hours. Serve with a suitable sauce (see pages 117-124). 
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CHRISTMAS PUDDING (without suet). 


Procure 3 a lb. of figs, $a lb. of breadcrumbs, $a Ib. of stoned 
raisins, ¢ of alb. ofcurrants, + ofa lb. of sultanas, } of a lb. of 
candied peel, 4 a lb. of peeled sweet almonds, } of a Ib. of pine 
kernels, ¢ of a lb. of butter, } of a lb. of shelled Brazil nuts, the 
grated rind of 1 and the juice of 2 lemons, 3 eggs, 1 teaspoonful 
of whole spice, a pinch of salt, + of alb. of moist or brown sugar, 
2applesand fofalb.ofhoney. Sufficient for 2 medium-sized 
puddings. j 

Mince the figs. Peel, core and chop the apples. Chop the 
almonds, pine kernels and nuts. Clean the fruit, and chop or 
shred the candied peel. Put all the dry ingredients in a basin 
and add the honey and lemon-juice. Beat up the eggs, and 
stir in with the above. When thoroughly mixed fill into I or 2 
buttered moulds, tie over with a buttered cloth, and boil for 
3 hours. When done, unmould, dish up, and serve with a 
suitable sauce or custard (see pages 117-124.) 


CHRISTMAS PUDDING (rich). 


Take 4a Ib. of beef suet, 2 oz. of flour, $a lb. of raisins, sofa 
lb. of mixed peel, 4a grated nutmeg, 4 an oz. of mixed spice, $ 
an oz. of ground cinnamon, f gill of milk, 1 wineglassful of rum 
or brandy (optional), $a lb. of breadcrumbs, $a 1b. of sultanas, 
+ of a lb. of currants, r lemon, 2 oz. of desiccated coco-nut or 
shredded almonds, a pinch of salt and 4eggs. Sufficient for 8 
Or 9 persons. 

Skin the suet and chop it finely. Clean the fruit, stone the 
raisins, finely shred the mixed peel ; peel and chop the lemon- 
rind. Put all the dry ingredients in a basin and mix well. 
Add the milk, stir in the eggs r at a time, add the rum or 
brandy and the strained juice of the lemon. Work the whole 
thoroughly for some minutes, so that the ingredients are well 
blended. Put the mixture in a well-buttered pudding basin or 
pudding cloth; if the latter is used it should be buttered or 
floured. Boil for about 4 hours, or steam for at least 5 hours. 


CHRISTMAS PUDDING (inexpensive). 

With } of a Ib. of flour take } of a lb. of breadcrumbs, I oz. 
of self-raising flour, 3 a lb. of chopped suet, 4a 1b. of sultanas, 4 
a lb. of raisins (stoned), 6 oz. of mixed candied peel, } of a lb. 
of castor sugar, I lemon-rind and juice, 2 eggs and milk to 
mix. Sufficient for 1 large, or 2 small puddings. 
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Sift the self-raising flour and the plain flour 
mix the Chopped suet with the flour, ad add all the other ay: 
ingredients. Stir in the beaten eggs and sufficient milk to 
make the mixture'rather moist. Boil in x or 2 well-greased 
pudding basins for 4 hours. A wineglassful of brandy may be 
added if liked. 


COBOURG PUDDINGS. 


To $a pint of milk, allow 3 oz. of flour, 3 oz. of castor sugar, 
3 02z. of butter, 3 oz. of currants cleaned and picked, 2 eggs, I 
tablespoonful of brandy, a good pinch of nutmeg, a good pinch 
of salt and 4 a teaspoonful of baking-powder. This should be 
sufficient for 6 or 7 persons. 

Cream the butter and sugar together, add the eggs gradu- 
ally, and beat in well each one. Mix in the rest of the ingre- 
dients, pour into well-buttered dariole-moulds or small cups, 
and bake for about 4 an hour. Serve with wine sauce (see 
Recipe, p. 124). 


COCO-NUT PUDDING. 


Have ready 4 oz. of grated coco-nut, 1 oz. of butter, r oz. of 
castor sugar, I oz. of cake-crumbs, 2 eggs, $a pint of milk, } of 
a pint of cream (or milk), 1 teaspoonful of vanilla essence and 
paste. This should be sufficient for 6 or 7 persons. 

Simmer the coco-nut in the milk until tender, and allow it to 
become quite cold. Cream the butter and sugar together until 
quite smooth, stir in the yolks of egg separately, add the cake- 
crumbs, cream (or extra milk if cream is not used), vanilla, and 
the prepared coco-nut and milk. Pour the mixture into a pie- 
dish, the edges of which must be previously lined and decorated 
with paste (sce Apple Amber, p. 93). Bake in a moderate 
oven until the mixture is set, then pile on the white of egg pre- 
viously stiffly whisked, replace in the oven for a few minutes 
until the méringue hardens and acquires just a little colour, 
then serve. 


COLLEGE PUDDING. 


Procure 4 oz. of breadcrumbs, 4 0z. of finely-chopped suet, 
2 oz. each of currants and sultanas cleaned and picked, 2 oz. 
of sugar, 2 eggs, a good pinch each of grated nutmeg, ground 
cloves, ground cinnamon, and salt, and 4 a teaspoonful of 
baking-powder. This should be sufficient for 6 or 7 persons. 
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Mix all the dry ingredients together, add the eggs previously 
well beaten, and stir until thoroughly mixed. Put the mixture 
into well-buttered dariole-moulds, and either bake for about 
25 minutes or steam 35 minutes. Serve with a good wine 
or brandy sauce (see pages 124 and 118). 


COLLEGE PUDDING. (Another Method.) 


Have ready 3 a pint of breadcrumbs, 3 oz. of finely-chopped 
suet, 2 oz. of sugar, 2 oz. of currants cleaned and picked, 1 oz. 
of finely-shredded candied peel, 2 eggs, a pinch each of nutmeg 
and salt, and a tablespoonful of brandy (optional). This 
should be sufficient for 7 or 8 persons. 

Mix the breadcrumbs, suet, sugar, currants, peel, salt and 
nutmeg together. Beat the eggs well, add to them the brandy 
(if used), strain into the rest of the ingredients, and stir until 
thoroughly mixed. Cover the basin, and let the mixture stand 
for at least x hour for the bread to soak ; then form into round 
or cork-shaped pieces, fry very gently in hot butter or fat ina 
sauté-pan, turning them frequently. Drain well, and serve as 
hot as possible with good wine sauce (see page 124). 


CORN PUDDING. 

Take 3 tablespoonfuls of Indian meal, 1 tablespoonful of 
castor sugar, } of a teaspoonful of finely-grated lemon-rind, 2 
eggs and I pint of milk. This should be sufficient for 5 or 6 
persons. 

Mix the meal with a little cold milk, boil up the remainder, 
add the meal, sugar, and lemon-rind, stir and cook gently fora 
few minutes. When cool, add the well-beaten eggs, half fill 
well-buttered moulds with the mixture, and bake in a moder- 
ately hot oven for about 4 an hour. 


CORNFLOUR PUDDING. 


To xr pint of milk, allow 2 tablespoonfuls of cornflour, 1 table- 
spoonful of castor sugar, I or 2 eggs, a pinch of salt and the 
grated rind of }alemon. This should be sufficient for 4 or 5 
persons. 

Mix the cornflour smoothly with a little milk, boil the re- 
mainder, and add to it the cornflour, stirring allthetime. Re- 
turn to the saucepan, stir and boil gently until it thickens, then 
cool slightly. Add the sugar, yolk of egg, salt and lemon-rind, 
and stir for 2 or 3 minutes by the side of the fire. Whisk the 
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whites to a stiff froth, lightly add them to the rest of the ingre- 
dients, pour into a buttered pie-dish, and bake slowly for about 
4 an hour. 


COTTAGE PUDDING. 

Procure 8 oz. of flour, 4 oz. of finely-chopped suet, 4 oz. of 
raisins, stoned and halved, 4 oz. of sugar, I egg, 3 or 4 table- 
spoonfuls of milk, 4 a teaspoonful of cream of tartar, } of a 
teaspoonful of bi-carbonate of sodaand a pinch of salt. This 
should be sufficient for 5 or 6 persons. 

Mix the flour, suet, raisins, sugar, cream of tartar, and a good 
pinch of salt together. Dissolve the soda in the milk, add it to 
the well-beaten egg, mix well, and stir into the dry ingredients. 
The mixture must be rather stiff, but, at the same time, thor- 
oughly moistened. Turn into a greased Yorkshire pudding- 
tin, and bake in a moderate oven from 30 to 40 minutes. Cut 
the pudding into squares, and serve. 


CRANBERRY PUDDING. (See Apple Pudding, Boiled, 
p. 21, and Damson Pudding, p. 47.) 


CROQUETTES OF RICE. 


Take 4 oz. of Carolina rice, 2 oz. of castor sugar, $ an oz. of 
butter, lemon-rind, about 14 pints of milk, 1 egg, breadcrumbs, 
frying-fat and a pinch of salt. This should be sufficient for 6 
or 7 persons. 

Wash and drain the rice, put it into a stewpan with 1 pint of 
milk, a good pinch of salt, a little thin lemon-rind, and cook 
until the rice is tender, adding more milk as required. When 
done, take out the lemon-rind, add the sugar, and the egg, stir 
over the fire until sufficiently cooked, then spread the mixture 
ona plate. When ready, form into pear or cork shapes, coat 
with egg and breadcrumbs, and fry in hot fat until lightly 
browned. Drain well, dredge with castor sugar, and serve 
with a fruit syrup or suitable sweet sauce (see pages 117-124). 


CRYSTAL PALACE PUDDING. 


Have ready 1 heaped up dessertspoonful of cornflour, $ an 
oz. of gelatine or isinglass, $a pint of cream (or creamand milk), 
4 of a pint of milk, sugar and vanilla flavouring to taste, 1 
egg and a few glacé cherries. This should be sufficient for 4 
or 5 persons. 
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Soak the gelatine or isinglass in a little water, heat up the 
cream, and strain in the dissolved gelatine. Blend the corn- 
flour smoothly with the milk, mix it with the cream, and 
sweeten to taste. Stir and heat up gently without boiling, 
let the preparation cool slightly, then add the egg and a few 
drops of vanilla essence. Stir until on the point of‘ setting, 
then turn into small moulds previously decorated with glacé 
cherries. When quite firm, turn out carefully, dish up, and 
send to table. 


CUMBERLAND PUDDING. 


Procure 6 oz. of flour, 4 0z. of finely-chopped suet, 6 oz. of 
coarsely-chopped apple, 4 oz. of currants cleaned, 2 eggs, salt 
and nutmeg to taste. This should be sufficient for 4 or 5 
persons. 

Beat the eggs well, mix them with the other ingredients, and 
turn the whole into a buttered basin. Steam for 24 hours, or 
boil for 2 hours, then serve with wine sauce (see page 124). 


CURATE’S PUDDING. 

Take 6 tablespoonfuls of mashed potato, 4 oz. of sugar, 2 oz. 
of butter, 2 eggs, I lemon, 2 or 3 tablespoonfuls of milk and 
I saltspoonful of salt. This should be sufficient for 4 or 5 
persons. 

Cream the butter and sugai together until thick and smooth, 
add the eggs, and beat well. Nowstir in the potato, the juice 
and grated rind of the lemon, salt, and a little milk, and when 
well mixed pour into a greased pie-dish. Bake from 30 to 35 
minutes in a moderate oven. 


CURRANT DUMPLINGS. 

With 4a lb. of flour, take 3 oz. suet, $ 1b. currants and rather 
more than } pint of water. This should be sufficient for 3 or 4 
persons. 

Chop the suet finely, mix it with the flour, and add the 
currants (previously cleaned), mix the whole to a limp paste 
with the water or milk; divide it into 4 or 5 dumplings ; 
tie them in cloths and boil for about 1+ hours. If boiled with- 
out a cloth they should be dropped into boiling water, and 
be moved about at first, to prevent them from sticking to the 
bottom. They will only take about #ofan hour. Serve with 
a cut lemon, cold butter, and sifted sugar. 
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CURRANT PUDDING, BOILED. 


Have ready 3 a Ib. of currants cleaned, }a Ib. of suet finely 
chopped, I lb. of flour, milk, lemon, butter and sugar. This 
should be sufficient for 7 or 8 persons. 

Mix the dry ingredients together, and add sufficient milk to 
form a stiff batter. Turn the mixture into a floured cloth, boil 
gently for 24 hours, and serve with a cut lemon, fresh butter 
andsugar. For directions for making a pudding of fresh fruit, 
see Apple Pudding, Boiled, and Damson Pudding. 


CURRANT AND RASPBERRY PUDDING. (See Rasp- 
berry and Currant Pudding.) 


CUSTARD PUDDING, BAKED. 


To 4a pint of milk, allow 1 dessertspoonful of loaf or castor 
sugar and 2 eggs. This should be sufficient for 2 persons. 

Beat the eggs, add to them the sugar and milk, and stir until 
the sugar is dissolved. Strain into a buttered pie-dish, and 
bake ina slow oven until set (about 30 minutes). When the 
oven is too hot the dish should be placed in a tin of water, to 
prevent the custard baking too quickly (see Notes on Pud- 
dings, p. I0). 


CUSTARD PUDDING, BAKED. (Another way.) 


With r pint of milk, take 1 tablespoonful of sugar, r tea- 
spoonful of flour, 4 an oz. of butter, 2 eggs, lemon-rind, bay 
leaf or laurel-leaf for flavouring, a pinch of salt and a pinch of 
nutmeg. This should be sufficient for 3 or 4 persons. 

Simmer the milk with the flavouring ingredient for about 15 
minutes, then remove the lemon-rind or whatever has been 
used, and put in the butterandsugar. Mix the flour smoothly 
with a little cold milk or water, pour it into the stewpan, stir 
until it boils, cook for 5 minutes, then cool a little. Beat the 
eggs, add them to the rest of the ingredients, pour into a 
buttered pie-dish, and bake in a slow oven for about 4o 
minutes, or until set. 


CUSTARD PUDDING, STEAMED. 


Take 4 a pint of milk, 1 dessertspoonful of castor sugar, 2 
eggs and a few drops of essence of vanilla or other flavouring. 
This should be sufficient for 2 or 3 persons. 
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Beat the eggs, add the sugar, milk and vanilla essence, stir 
until the sugar is dissolved, then pour the mixture into a 
buttered basin, and steam VERYGENTLYfor$an hour. Serve 
with wine sauce (see page 124). A very nice pudding may 
be made with the same quantity of milk, half the quantity 
of sugar, and r egg, but it must be served in the basin. 


DAMSON PUDDING. 


Prepare some suet crust (p. 92), and take 14 pints of dam- 
sons and 2 tablespoonfuls of brown sugar, or to taste. This 
should be sufficient for 6 or 7 persons. 

Line the basin as directed for Apple Pudding (p. 2r), half 
fill it with fruit, add the sugar, and then the remainder of the 
fruit. Put on the cover, carefully seal the edges, and if the 
pudding is to be boiled, tie on a scalded well-floured cloth ; if 
steamed, cover it with a sheet of greased paper. Cook from 
24 to 3 hours. 


DANISH PUDDING. 


Have ready 1 breakfastcupful of tapioca, 1 small teacupful 
of red-currant jelly, salt and castor sugar to taste and about 3 
pints of water. This should be sufficient for 4 or 5 persons. 

Soak the tapioca in the water for at least 12 hours, then turn 
it into a double saucepan, cook for 14 hours, and add salt and 
sugar to taste. Stir in the jelly, and, when well mixed, turn 
the preparation into a mould, and put aside until set. Serve 
with whipped cream. 


DATE PUDDING. 


Procure 4 a lb. of stoned and chopped dates, $ a Ib. of finely 
chopped suet, 1 lb. of flour, } of a teaspoonful of salt and some 
milk or water. Sufficient for 7 or 8 persons. 

Mix the dry ingredients well together, add sufficient milk or 
water to moisten them slightly, and turn the mixture into a 
well-greased basin. Steam or boil from 2} to 3 hours, or form 
the mixture into a roly-poly, enclose it in a cloth, and boil 
gently for 14 hours. 


DELHI PUDDING. 


To 1 lb. of flour, allow ro oz. of finely-chopped suet, 1 tea- 
spoonful of baking-powder, 4 a Ib. of raisins, 4 or 5 apples, the 
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grated rind of x lemon, 2 or 3 tablespoonfuls of brown sugar, 
nutmeg, and a pinch of salt. This should be sufficient for 
8 persons. 

Stone and halve the raisins, pare, core and slice the apples. 
Mix the flour, suet, baking-powder, a good pinch of salt, adda 
little cold water and make into a smooth stiff paste. Divide it 
into two equal portions ; with one line the basin, from the other 
portion cut off sufficient to form the lid, and roll the remainder 
out thinly. Puta layer of apple in the basin, adda fewraisins, 
and sprinkle with sugar, lemon-rind and nutmeg, previously 
well mixed together. From the rolled-out paste cut a round 
large enough rather more than to cover the fruit in the basin, 
moisten the edges of it with water, and join them carefully to 
the paste lining the basin. Now put in another layer of apple, 
add raisins, sprinkle with sugar, etc., and cover with pastry as 
before. Repeat until the basin is full, then cover with a greased 
paper, and steam for 3 hours. 


DEVONSHIRE RUM PUDDING. 


Have ready some cold plum pudding cut into strips, milk, 
allowing I pint to 1 tablespoonful of cornflour, r egg, 1 level 
tablespoonful of castor sugar, and a good glass ofrum. Suffi- 
cient for 6 persons. 

Butter a pie-dish and fill it with strips of plum pudding 
crossed lattice fashion. Mix the cornflour smoothly with a 
little milk, boil up the remainder, add the blended cornflour, 
and cook gently for 3 minutes. Stirin the sugar, beat and add 
the egg, and put in the rum. Pour the sauce over the plum 
pudding, bake gently for about 4 an hour, then serve. If pre- 
ferred, the pudding may be steamed for about 2 hours in a 
basin. 


DRESDEN PUDDING. 

Take 2 oz. of cornflour, 2 oz. of brown breadcrumbs, # pint 
of milk, 3 eggs, 4a teaspoonful of ground cinnamon, I4 oz. of 
butter, 2 tablespoonfuls desiccated coco-nut, grated rind of $a 
lemon, 2 oz. of sugar, a liqueur glass of Curagoa and I teaspoon- 
ful of coffee essence. 

Melt the butter in a stewpan, stir in the cornflour, and cook 
alittle. Add 4a gill of water and I gill of milk, and cook whilst 
stirring. Warm up the remainder of the milk and pour it over 
the coco-nut, add the brown breadcrumbs to this ; let it stand 
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for Io minutes in a warm place, then add the sugar and lemon 
rind. Stir the yolks of eggs into the panade (the prepared 
butter, cornflour, and milk mixture). Whisk the whites of eggs 
to astiff froth, add the coco-nut and brown bread mixture, with 
the panade, etc. Stir well, add the cinnamon, coffee essence 
and liqueur, and fold in the beaten whites of eggs. Pour the 
whole in a well-buttered souffié-tin, or ordinary pudding mould, 
and bake for about r hour ina moderately heated oven. Turn 
out on to a hot dish, and serve with hot fruit syrup, or some 
other nicely flavoured pudding sauce (see pages 117-124). 
Sufficient for 4-5 persons. 


DUCHESS PUDDING. 


Procure 2 oz. of butter, 2 oz. of castor sugar, 2 oz. of maca- 
roons, $an oz. of pistachios, 3 tablespoonfuls of orange marma- 
lade, I level teaspoonful of ground rice and 2 eggs. Sufficient 
for 4 or 5 persons. 

Blanch, peel and chop the pistachios coarsely, and crush the 
macaroons. Work the butter and sugar together until thick 
and creamy, then beat in the yolks of the eggs, and add the 
macaroons and marmalade. Whisk the whites of the eggs toa 
stiff froth, add lightly the groundrice and half the pistachios, 
then stir the whole carefully into the mixture. Have readya 
well-buttered souffié-mould, sprinkle the remainder of the 
pistachios on the bottom and sides, pour in the preparation, 
and steam slowly for about 1} hours. Serve with suitable 
sauce. 


DUMPLINGS. (See Norfolk Dumplings, p. 6r, also 
Note to Suet Pudding, p. 76.) 


EMPRESS PUDDING. 


To r quart of milk, allow 4 oz. of rice, 2 oz. of butter, I table- 
spoonful of sugar, paste or paste trimmings, jam or stewed 
fruit and a pinch of salt. This should be sufficient for 6 
persons. 

Simmer the rice in the milk until tender and fairly dry, then 
add the butter, sugar, and a good pinch of salt. Line the edge 
of the pie-dish with paste, then spread a thin layer of rice on 
the bottom of the dish, and cover thickly with jam or stewed 
fruit. Repeat until the dish is full, letting the top layer be of 
rice. Bake ina moderate oven for about 4 an hour, and serve 
with boiled Custard sauce (p. 120). 


P.P. D 


50 RECIPES FOR PUDDINGS 


EVE’S PUDDING. 


Have ready 3 oz. of butter, 3 oz. of castor sugar, 3 oz. of 
flour, 2 eggs and almond or vanilla essence. Sufficient for 6 
persons. 

Beat the butter and sugar until thick and creamy, add the 
yolks of eggs, and stir in the flour. Whisk the whites stiffly, 
stir them lightly in, and flavour to taste. Have ready some 
well-buttered darioles or small cups, fill them three-quarters 
full with the mixture, and bake in a moderately hot oven 
from 25 to 30 minutes, 


EXETER PUDDING. 


Take 5 oz. of breadcrumbs, 2 sponge cakes sliced, 1 oz. of 
ratafias, 34 oz. of suet finely-chopped, 2 oz. of sago, 3 oz. of 
moist sugar, 3 eggs, I wineglassful of rum (optional), 2 or 3 
tablespoonfuls of cream or milk, 4 a teaspoonful of grated 
Jemon-rind, Jam and sauce. This should be sufficient for 6 
persons. 

Mix all the ingredients, except the ratafias, sponge cake, and 
jam, well together. Coat a well-buttered mould or basin 
lightly with breadcrumbs, and cover the bottom with ratarfias. 
Add a layer of the mixture, cover with slices of sponge cake, 
spread thickly with jam, and on the top place a few ratafias. 
Repeat until all the materials are used, taking care that the 
mixture formsthetoplayer. Bake gently for 1 hour, and serve 
with a sauce made of 3 tablespoonfuls of black-currant jelly, a 
wine-glass of sherry (optional), and a little water, and boiled 


up. 
FIG PUDDING. 


Procure 8 oz. of dried figs, 6 oz. of finely-chopped suet, 4 oz. 
of breadcrumbs, 4 oz. of flour, 4 oz. of sugar, 4a pint of milk, 2 
eggs, a good pinch of salt and a good pinch of nutmeg. Suff- 
cicnt for 6 or 7 persons. 

Chop the figs finely, add to them the rest of the dry ingre- 
dicnts, and mix well. Beat the eggs, add the milk, pour into 
the mixture, and stir well. Turn into a greased basin, and 
steam for 24 hours. Serve with a suitable sweet sauce (see 


pages 117-124). 
FIGS STEWED. (See Stewed Figs, p. 75.) 
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FINGER PUDDING. 


Measure out I oz. of Savoy or finger biscuits crushed, r$ oz. 
of butter, 3 oz. of castor sugar, 3 oz. of ground almonds, 2 eggs, 
+ of a teaspoonful of grated lemon-rind, } of a teaspoonful of 
ground cinnamon, and a good pinch of ground cloves. Suffi- 
cient for 4 or 5 persons. 

Stir the sugar and yolks of eggs together until smooth and 
creamy, add the almonds, lemon-rind, cinnamon, cloves, the 
butter melted, and the crushed biscuits. Whisk the whites 
stiffly, stir them lightly in, and turn the mixture into a well- 
buttered mould. Steam gently for about x hour, and serve 
with a suitable sauce. 


FOREST PUDDING. 


Have ready 3 stale sponge cakes, 2 eggs, jam, ? of a pint of 
milk, and the grated rind of 4 a lemon or other flavouring, 
sugar. Sufficient for 4 or 5 persons. 

Slice the sponge cakes thinly, spread half of them with jam, 
cover with the remainder, and place the sandwiches in a but- 
tered pie-dish, which they should half fill. Beat the eggs well, 
add the milk and flavouring, and sweeten to taste. Pour the 
custard into the pie-dish, cover, and let it stand for 1 hour, then 
bake slowly from 30 to 35 minutes. Send quickly to table 
and serve as hot as possible. 


FRENCH PANCAKES. 


Take 2 oz. of flour, 2 0z. of butter, 2 oz. of castor sugar, about 
4 tablespoonfuls of jam, 2 eggs and $a pint of milk. Sufficient 
for 5 or 6 persons. 

Heat the milk in a stewpan. Cream the butter and sugar 
together until smooth, beat in the eggs, and stir in the flour 
lightly. Now add the warm milk, which will slightly curdle 
the mixture, beat well, then cover and let it stand for r hour. 
Have ready 6 buttered plates or large saucers, put an equal 
quantity of batter into each, bake quickly until the batter rises, 
then more slowly for about Io minutes. Spread 5 of them with 
jam, which should be warm, place them on the top of each 
other, cover with the plain pancake, and dredge well with 
castor sugar. Serve quickly. 


FRESH PLUM PUDDING. (See Damson Pudding, 
Pp. 47.) 
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FRIAR’S OMELET. 


With 4 sour cooking apples, take 2 oz. of breadcrumbs, 2 oz. 
of sugar, I oz. of butter, 1eggand4alemon. Sufficient for 3 
persons. 

Pare, core and slice the apples, stew them with the sugar, 
butter, grated rind and juice of the lemon until tender, then 
stir in the well-beaten egg. Put half the breadcrumbs at the 
bottom of a buttered pic-dish, pour in the apple mixture, and 
cover with the rest of the breadcrumbs. Add a few small 
bits of fresh butter, and bake for about I5 minutes in a 
moderate oven. 


FRUIT PUDDING. 


To r lb. of fruit stewed, allow 6 stale sponge cakes and sugar. 
Sufficient for 4 or 5 persons. 

Cut the sponge cake into }-inch slices, and with them line a 
putiding basin. Stew the fruit in a jar until tender, sweeten to 
taste and pour both fruit and syrup intothe basin. Cover with 
slices of cake, press it down with a plate and weight until cold. 
Serve with Custard sauce (p. 120). Fora plain pudding, stale 
bread may be used instead of cake. 


FRUIT STEWED. (See recipes for Stewed Figs, p. 75, 
and Stewed Fruit, p. 76.) 


GENEVA PUDDING. 


Procure 2 lb. of sour cooking apples, 3 02. of rice, I oz. of 
butter, sugar, about 14 pints of milk, } of a teaspoonful of 
ground cinnamon and a pinch of salt. Sufficient for 6 or 7 
persons. 

Wash and drain the rice, place it in a stewpan with 1 pint of 
milk and a good pinch of salt, cook until tender, adding more 
milk as required, and sweeten to taste. While the rice is cook- 
ing, pare, core and slice the apples, place them with the butter, 
cinnamon, and a good tablespoonful of sugar in a jar, stand the 
jar in a saucepan half full of boilirig water, cook until tender, 
then rub through a fine sieve. Buttera fireproof china soufflé- 
dish, arrange the rice and apple purée in alternate layers, letting 
rice form the bottom and top layers, and bake in a moderate 
oven from 35 to 40 minutes. : 
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GINGER PUDDING. 


Have ready 12 oz. of flour, 6 oz. of golden syrup, 6 oz. of 
finely-chopped suet, 1 teaspoonful of ground ginger, I teaspoon- 
ful of baking-powder, } of a pint of milk and a pinch of salt. 
Sufficient for 6 or 7 persons. 

Mix the flour, suet, ginger, baking-powder, and a good pinch 
of salt well together. Stir in the treacle and milk, turn the 
mixture into a well-greased basin, and cover with a greased 
paper. Steam for about 24 hours, and serve with custard or 
cornflour sauce, or sweet melted butter (see pages I19, 120 
and 123). 


GINGERBREAD PUDDING. 


Take 4a Ib. of flour, } of a Ib. of finely-chopped suet, $a Ib. 
of golden syrup, I egg, I teaspoonful of baking-powder, I tea- 
spoonful of ground ginger, } of a pint of milk and a pinch of 
salt. Sufficient for 5 or 6 persons. 

Mix the flour, suet, ginger, baking-powder, and a good pinch 
of salt well together. Add the milk, treacle and well-beaten 
egg, mix thoroughly, then turn into a well-greased mould or 
basin, and steam from 24 to 3 hours. Serve with a suitable 
sauce (see pages II7-1I24). 


GOLDEN PUDDING. 


Procure 4 0z. of breadcrumbs, 4 oz. of finely-chopped suet, 
4 oz. of marmalade, 2 oz. of sugar, 2 eggs, milk, and a pinch 
of salt. Sufficient for 4 or 5 persons. 

Mix the breadcrumbs, suet, sugar, and a good pinch of salt 
well together. Beat the eggs well, add the marmalade and 
milk, stir into the dry ingredients, and when well mixed turn 
into a greased mould or basin. Cover with a greased paper, 
steam from 2 to 2} hours, and serve with cornflour, marmalade, 
or other suitable sauce (see pages 117-124). 


GOOSEBERRY PUDDING, BAKED. 


With r$ pints of gooseberries, take 4 a pint of breadcrumbs, 
2 oz. of sugar, or to taste, 14 oz. of butter, 2 eggs, and some 
Short-crust paste (p. 91). This should be sufficient for 4 or 
5 persons. 

Cut off the tops and tails of the gooseberries, cook them until 
tender in a jar placed in a saucepan containing boiling water, 
then rub througha finesieve. Add tothe gooseberry purée the 


54 RECIPES FOR PUDDINGS 


breadcrumbs, butter, sugar, and the eggs well beaten. Have 
ready a pie-dish with the edge lined with paste, pour in the pre- 
paration, bake for about 40 minutes, or until set, then dredge 
well with castor sugar, and serve hot. 


GOOSEBERRY PUDDING, BOILED. (See Damson 
Pudding, p. 47.) 


GREENGAGE PUDDING. (Sce Damson Pudding, 
Pp. 47.) 


GROUND RICE PUDDING. 


To 3 oz. of ground rice, allow 1 tablespoonful of sugar, or to 
taste, 1 oz. of butter, 2 eggs,1 pint of milk and bay-leaf, vanilla 
or other flavouring. This should be sufficient for 3 or 4 
persons. 

Boil the milk, sprinkle in the ground rice, simmer gently for 
20 minutes, then stir in the sugar, butter and eggs. If bay- 
leaf or vanilla pod is the flavouring ingredient, it should be 
cooked in the milk ; if essence is used, it is better to add it just 
before baking the mixture. Turn intoa buttered pie-dish, and 
bake gently for about 4 an hour. 


HAMPSHIRE PUDDING. 


Have ready 3 oz. of castor-sugar, 3 oz. of butter warmed, 3 
yolks of eggs, 2 whites of eggs, some jam and a small quantity 
of puff-paste (see p. go). This should be sufficient for 6 or 
7 persons. 

Line a deep plate with the paste, and cover the bottom with 
a good layer of jam. Beat the eggs well, add the butter and 
sugar gradually, and whisk briskly until thick. Pour the mix- 
ture over the jam, and bake in a moderately hot oven for about 
4 an hour. 


HASTY PUDDING. 


Procure I pint of milk, sugar, flour, sago or tapioca, and a 
little salt. Sufficient for 3 or 4 persons. 

Boil up the milk ; with the left hand sprinkle in sufficient 
flour, sago, or tapioca to thicken the milk, stirring briskly mean- 
while. Add a little salt and sugar to taste, stir and cook for 
about I0 minutes, and serve with cream and sugar, jam or 
treacle. 
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HONEY PUDDING. 


With 4 oz. of honey take 6 oz. of breadcrumbs, 1 oz. of 
butter, I oz. of hominy or semolina, 2 eggs, the grated rind of 
4 a lemon, $ a teaspoonful of ground ginger and 1 gill of 
milk. Sufficient for 5 or 6 persons. 

Cook the hominy or semolina in the milk for Io minutes, 
then pour the preparation over the breadcrumbs, add the 
honey, lemon-rind, ginger, warmed butter, and the yolks of the 
eggs, and beat well. Whisk the whites stiffly, stir them lightly 
into the rest of the ingredients, and turn the mixture into a 
well-buttered plain mould. Steam gently from r# to 2 hours, 
and serve with a suitable sauce (see pages 117-124). 


HUCKLEBERRY PUDDING. (American Recipe.) 


To 1 pint of huckleberries (known in England as whortle- 
berries), allow 1 pint of milk, 2 eggs, 6 oz. of flour (about), 4a 
teaspoonful of cream of tartar, } of a teaspoonful of bi-carbon- 
ate of soda and } of a teaspoonful of salt. 

Mix the cream of tartar and salt with the flour, and dissolve 
the soda in a little milk. Stir the eggs into the flour, add the 
milk gradually, and beat well. Pick and mash the berries, stir 
them into the batter, and add the dissolved soda. The batter 
should be rather thick ; a little more flour should therefore be 
dredged in if the required consistency has not been obtained. 
Turn into a well-buttered basin, and boil for 1 hour, or steam 
for 14 hours. Serve with a sweet sauce (p. 123). 


HUNTER PUDDING. 


Have ready 12 oz. of flour, 4 oz. of finely-chopped suet, 6 oz. 
of raisins stoned and halved, 3 oz. of sugar, I teaspoonful of 
baking-powder, j of a pint of milk or water and a pinch of salt. 
Sufficient for 6 or 7 persons. 

Add the suet, raisins, sugar, baking-powder, and a good 
pinch of salt to the flour, mix well, and stir in the milk or water. 
Shape the mixture into 1 large or 2 small rolls, tie in pudding 
cloths, and boil for about 2 hours. If preferred, the mixture 
may be made more moist and steamed in a basin. 


ITALIAN PUDDING. 


Take 1 oz. of crumbled cake, I oz. of breadcrumbs, 6 maca- 
roons pounded, 1 oz. of shredded candied peel, 4 an oz. of sul- 
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tanas, 4an oz. of pistachios shredded, 2 eggs, and 1 tablespoon- 
ful of rum or brandy (optional). Sufficient for 5 or 6 persons. 

Mix all the ingredients well together, turn the mixture into 
a well-buttered mould, and steam gently from 1 to 1} hours. 
Serve with Custard sauce (p. 120). 


ITALIAN PUDDING. (Another Recipe.) 


Prepare 1 Ib. of apples sliced, 4 a lb. of dates stoned, 4 a lb. 
of raisins stoned, 2 oz. of mixed peel shredded, 2 oz. of Savoy 
or other plain cake-crumbs, and take 2 eggs, # of a pint of milk, 
sugar to taste and a little nutmeg. Sufficient for 5 or 6 
persons. 

Make a custard of the eggs and milk, stir in the cake-crumbs, 
and sweeten to taste. Mix the dates, raisins, and peel to- 
gether, andaddalittlenutmeg. Place theappleat the bottom 
of a pie-dish, add the mixed fruit, and pour in the custard. 
Bake in a rather cool oven for about # of an hour, and serve 
elther hot or cold. 


JENNY LIND PUDDING. 


Procure 4 stale sponge cakes, 4 coco-nut cakes, 12 ratafias, 2 
eggs, I pint of milk, sugar, and r tablespoonful of desiccated 
coco-nut. Sufficient for 5 or 6 persons. 

Slice the sponge cakes, and place them in a buttered pie-dish 
interspersed with the coco-nut cakes andratafias. Simmer the 
coco-nut in the milk for 20 minutes, cool slightly, add the eggs 
and sugar to taste, and stir by the side of the fire for a few 
minutes. Pour thecustard into the pie-dish, bake gently until 
set, then serve either hot or cold. 


LEMON PUDDING, BAKED. 


With 2 lemons take 3 oz. of castor sugar, 2 oz. of cake- 
crumbs, 2 eggs, I gill of cream or milk and Short-crust paste 
(p. gr). Sufficient for 5 or 6 persons. 

Cream the sugar and the yolks of the eggs together until 
thick and white, add the juice of the lemons, the rinds grated, 
the cream or milk, cake-crumbs, and lastly the stiffly-whisked 
whites ofeggs. Have ready a pie-dish with the edges lined and 
decorated with paste (see Apple Amber, p. 93), pour in the 
preparation, and bake in a moderate oven for about 4 an hour, 
or until set. Sprinkle the surface liberally with castor sugar, 
and serve hot. 
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LEMON PUDDING, BAKED. (Another Method.) 


To 2 lemons, allow 2 oz. of castor sugar, I oz. of butter, 3 
sponge cakes, 1 egg, $a pint of milk and paste. Sufficient for 
6 persons. 

Put the milk, butter, sugar and grated lemon-rind into a 
stewpan, boil up, let it infuse for about 15 minutes, then pour 
over the well-beaten yolk of egg, stirring meanwhile. Add the 
crumbled sponge cakes and lemon-juice, mix well together, and 
pour into a pie-dish, the edges of which must be previously lined 
and decorated with the paste (see Apple Amber, p. 93). 
Bake in a moderate oven from 30 to 35 minutes, or until the 
mixture is set, then cover with the stiffly-whisked white of egg, 
and dredge liberally with castor sugar. Replace in the oven 
until the méringue hardens and acquires a little colour. This 
pudding, when baked, is equally nice served either hot or 
cold. 


LEMON PUDDING, BOILED. 


Have ready 8 oz. of breadcrumbs, 2 oz. of flour, 4 oz. of 
finely-chopped suet, 4 oz. of sugar, 2 lemons, 2 eggs and milk. 
Sufficient for 6 or 7 persons. 

Mix the breadcrumbs, flour, suet, and sugar together, add the 
well-beaten yolks of eggs, the lemon-juice and the finely-grated 
rinds, add milk gradually until a stiff yet thoroughly moistened 
mixture is formed. Turn into a buttered basin and steam for 
about 24 to 3 hours. Serve with cornflour or sweet melted 
butter sauce (see pages 11g and 123). 


MACARONI OR SPAGHETTI PUDDING. 


Take r oz. of macaroni or spaghetti, I oz. of butter, I oz. of 
sugar, I pint of milk, 2 eggs, the grated rind of 4 a lemon or 
other flavouring, and a pinch of salt. Sufficient for 3 or 4 
persons. 

Break the macaroni or spaghetti into 4-inch lengths, put 
them with a pinch of salt into the milk when boiling, and sim- 
mer until tender. Add the sugar, butter, lemon-rind, and the 
well-beaten yolks of the eggs, stir the mixture by the side of the 
fire for a few minutes, but do not let it boil. Lastly, add the 
stiffly-whisked whites of eggs, then turn the mixture into a 
buttered pie-dish, and bake slowly from 25 to 30 minutes. 
Serve hot. 
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MACARONI PUDDING. (Another Method.) 


To 6 oz. of macaroni, allow } of a lb. of bread, r teaspoonful 
of parsley, 4 a teaspoonful of mixed herbs, flavouring of 
lemon-peel, spice, pepper and salt, about 3 oz. of butter, and 
I egg. 

Parboil the macaroni, and with it line a pint basin previously 
buttered. Soak the bread in cold water, squeeze it dry, and 
add the rest of the ingredients with any macaroni that may be 
over, cut into pieces. Fill the basinand pressit down. Cover 
it with buttered paper, and steam for 1} hours. Serve hot 
with White Sauce (p. 124). 


MADEIRA PUDDING. 


Cut 4 oz. of bread in small dice and take 2 oz. of castor sugar, 
2 eggs, 4 a pint of milk, I wineglassful of Madeira or sherry 
(optional) and r teaspoonful of grated lemon-rind. Sufficient 
for 4 or 5 persons. 

Mix the bread, sugar and lemon-rind together in a basin. 
Boil the milk, pour it on the beaten eggs, stirring meanwhile, 
add the sherry (if used), and pour over the dice of bread, etc. 
Let it soak for 15 or 20 minutes, then pour into a buttered 
mould, and steam gently for about 2 hours. Serve with 
custard, or wine sauce, or Jam syrup (see pages 117-124). 


MARMALADE PUDDING. 


Have at hand 4 oz. of orange marmalade, 8 oz. of bread- 
crumbs, 6 oz. of finely-chopped beef suet, 2 eggs, a pinch of salt, 
4 a teaspoonful of baking-powder and a little milk. Sufh- 
cient for 5 or 6 persons. 

Mix the suet, breadcrumbs, baking-powder, and a pinch of 
salt well together. Beat the eggs, add the marmalade, and 
when well mixed stir them into the dry ingredients. Beat the 
mixture lightly, and if at all stiff, adda little milk. Turn into 
a buttered basin or mould, cover with greased paper, and steam 
for 2} to2?#hours. Serve with marmalade, cornflour, or other 
suitable sauce. 


MARMALADE PUDDING, BAKED. 


To 1 large tablespoonful of marmalade allow r dessertspoon- 
ful of flour, 1 dessertspoonful of breadcrumbs, I egg, 14 oz. of 
butter, 1$ oz. of sugar and Short-crust paste (p. 91). Suffi- 
cient for 4 persons. 
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Cream the butter and sugar together until smooth, add the 
egg, and beat well. Stir the marmalade, flour and bread- 
crumbs in lightly, and pour the mixture into a pie-dish, the edge 
of which must be previously lined as directed for Apple Amber 
(p. 93). Bakeina moderately hot oven for about 4 an hour, 
then dredge well with castor sugar, and serve. 


MARROW PUDDING. 


Chop 6 oz. of beef marrow finely, and take 6 oz. of bread- 
crumbs, 4 oz. of sugar, 2 oz. of finely-shredded mixed candied 
peel, 2 oz. of glacé cherries, r tablespoonful of brandy or sherry 
(optional) and 2 eggs. Sufficient for 6 persons. 

Cream the yolks of the eggs and the sugar together until 
thick and smooth, add the marrow, breadcrumbs, peel, cherries 
cut into small pieces, brandy or sherry (if used), and mix well 
together. Whisk the whites of the eggs to a stiff froth, and 
add it lightly to the rest of the ingredients. Turn the mixture 
into a well-buttered mould, and bake in a moderate oven for 
about 4 an hour. 


MELBOURNE PANCAKES. (Australian Recipe.) 


Measure out 2 breakfastcupfuls of flour, 2 breakfastcupfuls 
of sour milk, 2 breakfastcupfuls of ripe fruit mashed and sweet- 
ened, 2 oz. of butter melted, and take 2 eggs, 1 good teaspoon- 
ful of bi-carbonate of soda, sugar, lard, and } a level teaspoon- 
ful of salt. 

Mix the flour, milk, eggs and salt into a smooth batter, and 
let stand for 14 hours. Then add the melted butter and the 
bi-carbonate of soda previously dissolved in a little hot water. 
Fry the pancakes in hot lard, pile them one above another with 
a thick layer of fruit between them. Sprinkle with sugar, and 
serve. 


MERINGUE PUDDING. 


This name may be given to any pudding covered with stiffly- 
whisked whites of eggs, such as Apple Amber, Chester Pudding, 
Savoy Pudding and many others. 


MILITARY PUDDING. 


Procure $a Ib. of finely-chopped suet, 4a Ib. of breadcrumbs, 
6 ozs. of moist sugar, the grated rind and juice of x lemon, and 
z2eggs. Sufficient for 8 persons. 
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Mix all the ingredients well together, turn into well-buttered 
small cups, and bake in a moderate oven for } of an hour. 
Serve with a suitable sauce (see pages 117-124). If preferred, 
the puddings may be steamed for the same length of time. 


MILK PUDDINGS. (See Rice Pudding, p. 69; Tapioca 
or Sago Pudding, p. 77; Custard Pudding, p. 46; 
and Cornflour Pudding, p. 43 ; also general instructions 
in regard to Milk Puddings, p. 11.) 


MOUSSELINE PUDDING. 


Take 2 oz. of butter, 2 oz. of castor sugar, 3 eggs, I oz. of 
flour, vanilla essence, $ a lemon rind, grated, and some Mousse- 
line sauce. 

Cream the butter and sugar in a basin, and work in gradually 
the yolks of eggs, then stir in slowly the flour (sifted). Add the 
grated lemon rind, a few drops of vanilla essence and lastly 
the stiffly-whisked whites of eggs ; this must be worked lightly 
into the mixture. Pour it into a well-buttered charlotte mould, 
butter a paper and place ontop. Steam very slowly from I to 
14 hours. When just set turn out carefully on to a hot dish, 
pour the Mousseline sauce round the pudding, and send to 
table quickly. 

To make the Mousseline sauce, put into a small stew-pan 2 
yolks of eggs, 4 a gill of cream, and $4 oz. of castor sugar. 
Whisk it up with the white of 1 egg till quite frothy. Next 
place the pan in a vessel containing boiling water, and whisk 
till hot. Lastly add a small glass of Maraschino liqueur or 
other flavouring and serve. 


NEWMARKET PUDDING. 


With 4 or 5 sponge cakes, take 2 oz. of muscatel raisins 
halved, 2 oz. of mixed peel shredded, r oz. of currants, 3 02. of 
sugar, 2 eggs, $ a pint of milk and 2 or 3 tablespoonfuls of 
red-currant jelly. This should be sufficient for about 5 or 6 
persons. 

Make a custard of the eggs, sugar, and milk. Slice the sponge 
cakes, place them in layers in a well-buttered mould, and be- 
tween the layers add raisins, peel and currants. Pour in the 
custard, cover and steam gently for about 1 hour. Warm the 
red-currant jelly until liquid and pour it over the pudding, 
just before serving. 
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NORFOLK DUMPLINGS. 


Have ready some bread dough, boiling water and salt. 

Let the dough rise to the same degree as when making bread, 
then roll it into balls about the size of a very smallegg. Have 
ready a saucepan of slightly salted rapidly boiling water, cook 
the dumplings for 6 or 7 minutes, andserve at once. They may 
be served with jam, treacle, butter and sugar, vinegar and 
sugar, or good gravy. 


NOUILLE PUDDING. 


Prepare 4 oz. of nouille paste (p. 88), and take 8 oz. of castor 
sugar, $.an oz. of butter, I oz. of finely-shredded mixed candied 
peel, 4 eggs, and 1 teaspoonful of vanilla essence. Sufficient 
for 6 or 7 persons. 

Roll the nouille paste out thinly, cut it into fine strips, put 
them into rapidly boiling salted water, to which the butter 
has been added, cook for 10 minutes, and drain well. Mean- 
while cream the yolks of eggs and sugar together until thick 
and smooth, add the peel, vanilla essence, the nouilles when 
sufficiently cool, and lastly the stiffly-whisked whites of eggs. 
Turn into a well-buttered mould, cover with a buttered paper, 
and steam from 1} to 1? hours. Serve with a sauce. 


OATMEAL PUDDING. 


To 1 tablespoonful of fine oatmeal, allow 1 aeccsnoantal 
of flour, 1} pints of milk, 1 egg and salt. Sufficient for 3 or 4 
persons. 

Mix the oatmeal and flour smoothly with a little cold milk, 
boil up the remainder, and add the blended oatmeal and flour. 
Stir and boil gently for 5 minutes, add salt to taste, and, when 
cool, putin the egg. Turn the whole into a buttered pie-dish, 
bake gently for 20 minutes, and serve with cream and sugar, or 
golden syrup. 


OMELETS. (See Recipes, pp. 109 and rro.) 


OMNIBUS PUDDING. 


Take 3 oz. of flour, 3 oz. of finely-chopped suet, 3 oz. of stoned 
raisins, 2 oz. of golden syrup warmed and } of a pint of milk. 
Sufficient for 3 or 4 persons. 

Mix all the ingredients thoroughly together, pour into a well- 
buttered basin, and steam for 2 hours. Serve with a sauce. 
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ORANGE PUDDING. 


Procure 4 oranges, 3 oz. of castor sugar, 3 oz. of cake-crumbs 
or crumbled sponge cakes, 2 eggs, $ a pint of milk, salt, nutmeg 
and Short-crust paste (p. 91). Sufficient for about 5 or 6 
persons. 

Remove the rind of I orange in exceedingly thin strips, place 
them in a stewpan with the milk, and bring to boiling-point. 
Let the preparation infuse for about 20 minutes, then pour it 
over the cake-crumbs, add the sugar, a pinch of salt, a sprink- 
ling of nutmeg, the well-beaten eggs, and the juice of the 
oranges. Have ready a pie-dish with the edges lined as directed 
for Apple Amber (p. 93), pour in the preparation and bake 
in a moderate oven for about 4an hour. Dredge with castor 
sugar, and serve either hot or cold. 


OXFORD PUDDING. (See College Pudding, p. 42.) 


PALERMO PUDDING. 


Have ready 2 or 3 seedless oranges, syrup and white wine, 
caramel sugar, Genoa or sponge cake, apples, ground cinnamon 
and rum, 4 pint of milk, 1 oz. sugar, $ oz. cornflour, a little 
cream, 4 eggs and vanilla flavouring. 

Peel the oranges and remove the white skin ; cut them into 
slices crossways, and cook in syrup and white wine for about 10 
minutes. Select about 12—18 of the best slices, and drain them 
inasieve. With these line a well-masked, plain pudding mould, 
previously coated with caramel sugar, and three parts fill up 
the mould with layers of thin slices of Genoese or sponge cake, 
and slices of apple. Between each layer spread a little apple 
purée flavoured with ground cinnamonandrum. Have ready 
the following preparation: Boil up $a pint of milk, sweetened 
with I oz. of sugar, and stir in 4 oz. of cornflour, previously 
blended with a little cream. Cook for 10 minutes whilst stir- 
ring ; then stir in 4 egg yolks and vanilla flavouring ; allowto 
cool and add the stiffly-whisked whites of 2 eggs. Pour this 
into the mould, and bake for 4 an hour in a fairly hot oven. 
Serve hot, with orange syrup made with the remainder of 
cooked orange slices rubbed through a sieve and reheated and 
flavoured. 


PANCAKES. (See Batter, p. 86; French Pancakes, 
p. 51; and Melbourne Pancakes, p. 59.) 
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PARADISE PUDDING. 


With 3 oz. of coarsely-chopped apples, take 3 oz. of sugar, 3 
oz. of currants, 4 oz. of breadcrumbs, 2 eggs, the finely-grated 
rind of 4.a lemon, salt and nutmeg to taste, and 1 tablespoonful 
of brandy (optional). This should be sufficient for about 4 
or 5 persons. 

Mix all the ingredients well together, turn into a well- 
buttered mould or basin, and steam for 2 hours. Serve with 
a suitable sauce (see pages 117-124). 


PEACH PUDDING, FRENCH. 


To 5 preserved peaches, allow i gill of cream, 2 oz. of flour, 2 
oz. of castor sugar, 4 eggs, the juice and rind of 4a lemon, a 
pinch of salt, a little butter and $a gill of milk. Sufficient for 
a medium-sized mould. 

Cut the peaches into small pieces and cook them with a little 
syrup. Mix the flour with the milk, add a pinch of salt, boil 
up the cream and mix both together, add the sugar, and stir 
over the fire until the mixture becomes smooth, and leaves the 
sides and bottom of the stewpan clean. When sufficiently 
cooled add the juice and grated rind of lemon. Separate yolks 
from the whites of eggs, and work in the yolks, one at a time. 
Whisk whites to a stiff froth and mix in lightly. Butter a 
pudding mould, garnish the bottom with a layer of peaches, and 
fill up alternately with a layer of the prepared mixture and the 
peaches ; cover with a buttered paper, and bake in a moder- 
ately heated oven for 45 minutes. Turn out on to a hot dish 
and serve with a suitable fruit syrup. 


PEARS AND RICE. 


Have ready I tin of preserved pears, 4 oz. of rice, 2 oz. of cas- 
tor sugar, } of an oz. of butter, about 14 pints of milk, 2 eggs, 
the grated rind of 4a lemon, salt and Maraschino or Curacoa 
(if liked). Sufficient for 6 or 7 persons. 

Pick, wash and drain the rice, place it in a stewpan with a 
pint of milk, the castor sugar, lemon-rind, butter, and a good 
pinch of salt. Cook until tender, then stir in the yolks of the 
eggs, and when sufficiently cooked press the rice into a flat 
round mould, and invert on to a hot dish. Meanwhile strain 
the syrup from the pears into a stewpan, add a little liqueur 
(if liked), or a few drops of vanilla essence, boil rapidly until 
considerably reduced, then put in the pears. Allow them to 
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remain until thoroughly heated, then arrange them in a pyra- 
midal form on the top of the rice, add a little syrup, 
sprinkle with castor sugar and cover with the stifly-whisked 
whites of eggs. Dredge well with castor sugar, and bake in a 
moderate oven until the méringue is hardened and slightly 
coloured. 


PEARS, BORDER OF. 


With 2 lb. of small stewing pears, take 4a Ib. of loaf sugar, 2 
oz. of castor sugar, I oz. of butter, 3 sponge cakes, 2 whole eggs, 
1 yolk of egg, the grated rind of 4 a lemon, I inch of cinnamon, 
1 gill of milk, and some carmine or cochineal. Sufficient for 6 
or 7 persons. 

Peel and halve the pears, carefully remove the cores, place 
them in a stewpan with syrup made with the loaf sugar, a pint 
of water, a few drops of carmine, and cook the pears gently for 
about $an hour, oruntiltender. Remove the pears, reduce the 
syrup by rapid boiling, and re-heat the pears in it before serv- 
ing. Meanwhile beat the eggs well, and add the castor sugar, 
lemon-rind, milk, and a few drops of cochineal. Slice the 
sponge cakes, place them in a well-buttered border mould, pour 
in the custard, and bake for about 40 minutes in the oven, ina 
tin containing boiling water to half the depth of the mould. 
When ready, turn out on to a hot dish, arrange the pears on the 
sponge cake border, strain the syrup over them, and serve hot 
or cold. 


PINEAPPLE PUDDING. 


Take 1 gill of milk, 2 oz. of butter, 2 oz. of flour, 2 oz. of cas- 
tor sugar, I inch vanilla pod or a few drops of vanilla essence, 
2 eggs, 4-6 oz. preserved pineapple, r dessertspoonful of corn- 
flour. Pineapple syrup and a glass of Marsala wine for sauce. 

Put the milk in a saucepan with the vanilla and bring to the 
boil. Melt the butter in another saucepan, stir in the flour, 
and cook for a few seconds ; then add the milk, stir vigorously 
with a wooden spoon till a soft paste-like mixture 1s obtained. 
Put this in a basin and add the yolks oi 2 eggs, the sugar, and 
the pineapple cut into small dice. Whisk the whites of eggs 
to a stiff froth, and stir carefully into the above. Pour the 
mixture into a well-buttered plain pudding or charlotte mould 
and steam for about r} hours. Turn out on toa hot dish, pour 
round some pineapple sauce and serve. 
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To make the Pineapple sauce mix $ oz. of cornflour with 14 
gills of pineapple syrup, boil up whilst stirring, then add a 
tablespoonful Marsala or sherry wine, and, if needed, a little 
castor sugar. Boil for a few minutes and serve. 


PLUM PUDDING. 


Have ready 6 oz. of flour, 6 oz. of breadcrumbs, 6 oz. of 
finely-chopped suet, 6 oz. of moist sugar, 6 oz. of raisins halved 
and stoned, 6 oz. of currants, washed and dried, r heaped tea- 
spoonful of baking-powder, I saltspoonful of salt, 4a saltspoon- 
ful of ground mace, 4a saltspoonful of grated nutmeg and about 
4a pint of milk. This should be sufficient for about 9 or Io 
persons. 

Mix all the dry ingredients well together, add sufficient milk 
to mix into a very stiff batter, and turn into a well-greased 
basin. Boil for 6 hours, or steam for at least 7 hours. 


PLUM PUDDING. (Vegetarian Recipe.) 


Procure 4a Ib. of flour, $ a lb. of currants, 4a Ib. of sultanas, 
4 0z. of coco-nut butter or margarine, 3 eggs, the grated rind of 
a lemon, nutmeg and I teaspoonful of baking-powder. 

Mix the powder with the flour, rub in the butter, and add the 
currants (cleaned and picked) and raisins (stoned and halved), 
the lemon-peel finely grated, a little nutmeg, and the eggs 
well beaten. Put it in a buttered basin, boil or steam for 4 
hours, and serve with white sauce (p. 124). 


Note.—For Plum Pudding made with fresh fruit, see Damson 
Pudding, p. 47. 


PLUM PUDDING, CHRISTMAS. (See Christmas Plum 
Pudding, pp. 41 and 42.) 


PORTUGUESE PUDDING. 


Take 4 oz. Carolina rice, juice of a lemon, 2 oz. of butter, 3 oz. 
of castor sugar, I orange, 2 eggs, 4 a gill of cream and I oz. of 
sultanas. 

Wash the rice and cook it in water containing the juice ofa 
lemon; when done, drain and pound in a mortar till quite 
smooth, then return to a stewpan containing 2 oz. of butter. 
Stir over the fire and add to it 3 oz. of castor sugar and the 
finely chopped or grated rind of an orange. Next mix the 
beaten yolks of 2 eggs, 4a gill of cream, 1 oz. of sultanas, and 
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sections of an orange, free from pips. Incorporate lastly the 
stiffly whisked whites of two eggs. Turn into a buttered 
soufflé dish, put this in a pan with a little water, and cookin 
the oven for about 45 minutes. Serve hot with orange sauce 
(see page 122). 


PORCUPINE PUDDING. 


To 6 stale sponge cakes, allow rj} pints of milk, 2 oz. of loaf 
sugar, 3 eggs, I oz. of almonds, raspberry jam and vanilla pod. 
Sufficient for 5 or 6 persons. 

Put 1 pint of milk, the flavouring ingredient, and the sugar 
into a jug, add the eggs well beaten, and place the jug in a 
saucepan of boiling water. Stir the contents until thick enough 
to coat the spoon, then transfer the jug to a basin of cold water, 
and stir frequently until the custard is cold. Meanwhile, 
blanch the almonds and shred them lengthwise. Split each 
sponge cake in two, spread on a thick layer of jam, replace the 
halves, and arrange them compactly in a glass dish. Prick 
them well with a fork, pour the remainder of the milk slowly 
over them, and stickin the almonds. Let them soak for a few 
minutes, then pour over the custard and serve. 


POUND PUDDING. 

Have ready I Ib. of finely-chopped suet, r lb. of currants 
cleaned, 1 lb. of raisins stoned, 4 a lb. of breadcrumbs, $ a Ib. 
of flour, 2 0z. of shredded mixed peel, xr teaspoonful of ground 
ginger, 4 a grated nutmeg, $a pint of milk and zeggs. Suffi- 
cient for 9 or Io persons. 

Mix all the ingredients well together, and add a little more 
milk if necessary. Turn into a well-buttered mould, and boil 
for about 34 to 4 hours. 


PRIMROSE PUDDING. 

With 6 oz. of flour dried and sieved, take 4 oz. of castor sugar, 
4 oz. of butter, 2 eggs, the grated rind of 3 a lemon and vanilla 
essence. Sufficient for 5 or 6 persons. 

Work the butter and sugar together until thick and creamy, 
then stir in the eggs one at a time, and beat the mixture lightly 
for about 20 minutes. Now add the lemon-rind, a good pinch 
of salt, a few drops of vanilla essence, and stir in the flour as 
lightly as possible. Steam in a well-buttered mould from r} 
to r4 hours, and serve with custard, wine, vanilla, or other suit- 
able sauce (see pages 117-124). 
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QUEEN MAB’S PUDDING. . 

Procure 3 oz. of castor sugar, I 02. of leaf gelatine, 1 pint of 
milk, } of a pint of double cream, 3 eggs, 2 02. of glacé cherries 
halved, 1 oz. of candied citron peel finely shredded, and a few 
drops of vanilla essence to flavour according to taste. Suffi- 
cient for 5 or 6 persons. 

Soak the gelatine in the milk for } an hour, then stir it over 
the fire until dissolved, and add the sugar. Cool slightly, put 
in the yolks of eggs and cream, stir by the fire until the mixture 
thickens, but it must not boil. Let it cool, add the cherries, 
citron, and vanilla to taste, stir until on the point of setting, 
then turn into a mould previously lined with jelly, or rinsed 
with cold water. 


QUEEN OF BREAD PUDDINGS. 

Tor pint of milk, allow 4a pint of breadcrumbs, # of an oz. of 
butter, I oz. of castor sugar, 2 eggs, the grated rind of r lemon 
and some apricot or raspberry jam. Sufficient for about 5 or 
6 persons. 

Boil the milk, pour it over the breadcrumbs, add the sugar, 
butter, lemon-rind, and when it has cooled a little, stir in the 
beaten yolks of eggs. Place the mixture in a buttered pie- 
dish, and bake for about Io minutes or until set. Now spread 
on a thick layer of jam, cover with the stiffly-whisked whites 
of eggs, and dredge well with castor sugar. Return it to the 
oven, and bake until the méringue hardens and acquires a 
little colour. 


QUEEN’S PUDDING. 

Take 4 0z. of finely-chopped suet, 2 oz. of castor sugar, 6 
bananas sliced, 2 eggs, I breakfastcupful of wholemeal, and r 
breakfastcupful of boiling milk. Sufficient for about 5 or 6 
persons. 

Mix the suet, bananas and meal together, add the milk, and 
cover closely. Let the preparation stand for at least 1 hour, 
then add the eggs and a little more milk if at all stiff, and beat 
well. 

Turn into a buttered basin, steam gently for about r hour, 
and scrve with wine sauce (page I24). 


RAISIN PUDDING. (See Cottage Pudding, p. 44, and 
Baroness Pudding, p. 29.) 
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RASPBERRY AND CURRANT PUDDING. (From 
Bottled Fruit.) 


With 1 bottle of raspberries and currants take a pint of 
water, stale bread and sugar. For the custard: 1 packet of 
custard powder, 2 tablespoonfuls of condensed milk and 1 pint 
of water. 

Add 4a pint of water to the fruit and juice, cook gently for 
about 20 minutes, sweeten to taste and strain off the juice. 
Select a pie-dish large enough to contain three-fourths of the 
materials, line the bottom with rather thin slices of bread, and 
add a layer of fruit, cover with bread, repeat until all the fruit Js 
used, and add the syrup, a little at a time, to avoid floating the 
bread. On the following day make the custard, pour it into 
the pie-dish, and serve when quite cold. 


RASPBERRY PUDDING. 


Have ready some raspberry jam, 4a Ib. of breadcrumbs, } of 
a Ib. of castor sugar, } of a lb. of butter, 2 eggs and some brown 
breadcrumbs. Sufficient for 5 or 6 persons. 

Cream the butter and sugar together until thick and smooth, 
beat in the eggs separately, and add the breadcrumbs. Have 
ready a well-buttered plain mould, coat it completely with 
brown breadcrumbs, place a layer of the preparation on the 
bottom, and cover it thickly with jam, taking care that 1t does 
not touch the sides of the mould. Repeat until the mould is 
full, letting the mixture form the top layer. Bake ina moder- 
ate oven from I to 1} hours, and serve with custard or other 
suitable sauce. 


RHUBARB AND BANANA AMBER. 


To 1 or 2 bundles of forced rhubarb, allow 3 or 4 bananas, 4 
oz. of castor sugar, 4 0z. of cake-crumbs, 2 eggs and some finely 
crushed macaroons. This should be sufficient for 5 or 6 
persons. 

Wipe and trim the rhubarb with a damp cloth, and cut the 
stems into inch lengths. Peel and slice the bananas. Stew 
them both together with very little water, and sufficient sugar 
to sweeten, till tender, then rub all through a fine sieve and 
reduce a little. Next stir in the cake-crumbs and the yolks of 
eggs. Butter a fireproof baking or pie-dish, and put in the 
above preparation, then bake in a moderately heated oven for 
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about 20 minutes. Meanwhile whisk up stiffly the whites of 
eggs, and fold in carefully 2 oz. of castor sugar. Spread this 
roughly on top of the cooked fruit and besprinkle freely with 
the crushed macaroons. Return the dish to a fairly hot oven 
for another I0 or 15 minutes so as to set and slightly brown the 
surface. Dish up and serve hot or cold. Gooseberries may 
be used instead of rhubarb if preferred. 


RHUBARB PUDDING. (See Apple Pudding, p. 21, 
and Damson Pudding, p. 47.) 


RICE AND APPLES. (Sce Apples and Rice.) 

RICE AND PEARS. (See Pears and Rice.) 

RICE CROQUETTES. (See Croquettes of Rice.) : 
RICE GROUND. (See Ground Rice Pudding.) 


RICE MERINGUE PUDDING. 


Take 2 oz. of rice, I oz. of castor sugar, or to taste, ? of an oz. 
of butter, r pint of milk, 2 eggs and a bay-leaf. Sufficient for 
4 or 5 persons. 

Put the milk, rice and bay-leaf into a stewpan, and cook 
gently until the rice is tender. Let it cool slightly, then add 
the sugar, butter, and the beaten yolks of eggs. Remove the 
bay-leaf, put the rice preparation into a buttered pie-dish, 
cover with stiffly-whisked whites of eggs, and dredge well with 
castor sugar. Bake in a moderate oven for another 15 to 20 
minutes and serve hot. 


RICE PUDDING, BAKED. 


With 1 pint of milk, take 3 tablespoonfuls of rice, 14 table- 
spoonfuls of sugar, salt and nutmeg. Sufficient for 3 or 4 
persons. 

Pick and wash the rice, place it in a greased pie-dish, add the 
sugar, milk, and a small pinch of salt. Sprinkle the surface 
lightly with nutmeg, and bake in a slow oven for about 2 
hours. 


Note.—Skim milk, and 4 an oz. of butter, or a level tablespoonful of 
finely-chopped suet, may be used instead of the milk. 
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ROLY-POLY PUDDING. 


Have ready 8 oz. of flour, 4 oz. of finely-chopped suet, $a 
teaspoonful of baking-powder, I saltspoonful of salt, and 2 to 
3 tablespoonfuls of jam. This should be sufficient for 4 or 5 
persons. 

Mix the flour, suet, baking-powder and salt into a stiff paste 
with a little cold water. Roll it out into a long piece about } 
of an inch thick, spread on the jam to within 1 inch of the edge, 
and moisten the sides and far end with water. Roll up lightly, 
seal the edges, wrap the pudding in a scalded pudding-cloth, 
and secure the ends with string. Boil from 1} to 2 hours, or 
bake in a quick oven for half that length of time. 


ROSINA PUDDING. (Jewish Recipe.) 


Take 4 oz. of suet finely-chopped, 4 oz. of peeled and chopped 
apples, 4 oz. of sultanas or currants cleaned, 4 oz. of bread- 
crumbs, 2 02. of sugar, the rind of 4 a lemon finely-chopped or 
grated, 2 eggs, I quince finely-chopped (this may be omitted) 
and a good pinch of salt. This should be sufficient for 5 or 6 
persons. 

Mix all the dry ingredients well together, moisten them with 
the eggs (previously beaten), and turn the whole into a well- 
greased basin. Cover with a buttered paper, and steam from 
24 to 3 hours. If more convenient the pudding may be 
covered with a cloth, and be boiled or steamed. 


ROYAL PUDDING. 


Procure 1 02. of fine flour, r oz. of butter, r gill of milk, 3 
yolks of eggs, 4 whites of eggs, 1 dessertspoonful of castor sugar, 
2 oz. of crushed Savoy biscuits and vanilla essence. Sufficient 
for 3 or 4 persons. 

Melt the butter, stir in the flour, add the milk, and cook 
and stir until it leaves the sides of the stewpan clear. Cook 
slightly, add the sugar and vanilla, the yolks of eggs one at a 
time, beat well, and then stir in the biscuit crumbs. Whisk the 
whites stiffly, stir them lightly in, and pour the mixture into a 
well-buttered soufflé mould. Cover with a buttered paper, 
and steam very gently for 40 minutes, or bake in a hot oven 
for 25 minutes. Serve with wine or jam sauce (see pages 
121 and 124). 


RUM PUDDING. (See Devonshire Rum Pudding.) 
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SAGO AND APPLES. (See Apples and Sago.) 


ST. CLOUD PUDDING. 


Prepare I pint of strong clear coffee (coffee essence may be 
used), and take 3 eggs, 2 oz. of almonds, 2 oz. of castor sugar, 
stale sponge cake (or any plaincake), 3 tablespoonfuls of apricot 
marmalade or jam, 4a gill of cream, butter, glacé cherries and 
angelica. Sufficient for 6 or 7 persons. 

Blanch, shred, and bake the almonds pale brown. Coat a 
plain charlotte-mould thickly with clarified butter, and sprinkle 
liberally with the prepared almonds when cold. Three-quar- 
ters fill the mould with pieces of cake, interspersing the remain- 
der ofthealmonds. Dissolve the sugar in the coffee, pour over 
the well-beaten eggs, stirring meanwhile, and add the cream. 
Strain into the mould, cover with a buttered paper, and steam 
very gently for about 2 hours. Turn out and set aside till 
cold. Dilute the apricot marmalade with a little water, 
sweeten to taste, and when cool strain over the pudding. 
Decorate with rings of cherries and strips of angelica. 


SAVARIN. 


Have ready 8 oz. of flour, $ an oz. of yeast, 2 oz. of castor 
sugar, 3 0Z. of butter, 3 eggs, 1 tablespoonful of cream (if liked), 
a little tepid milk, ground rice, or fincly shredded almonds 
and a pinch of salt. Sufficient for 5 persons. 

Dry and sift the flour, put 2 oz. of it into a warm basin, 
add a pinch of salt, and make a well in the centre. Mix the 
yeast smoothly with a little tepid milk, add it to the flour, 
work into a smooth sponge or dough, and let it standin a warm 
place until it expands to twice its original size. Put the remain- 
der of the flour into a large basin, add the sugar, warmed 
butter, the eggs one at a time, anda little tepid milk if required. 
Beat well for 10 or 15 minutes, add the dough when sufficiently 
risen, work in the cream (if used), and beat all well together for 
ro minutes longer. Have ready a well-buttered border-mould, 
sprinkle the inside with ground rice and fine sugar mixed in 
equal quantities, or finely-shredded almonds, or coco-nut ; half 
fill with the dough, cover, and let it stand in a warm place until 
it rises nearly to the top of the mould. Then bake in a hot 
oven. 
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SAVARIN TRIFLE. 


Prepare some savarin as directed in preceding recipe, and 
take 4 tablespoonfuls of apricot marmalade, blanched almonds. 
For the syrup: # of a pint of water and 3 oz. of loaf sugar. 
Sufficient for 6 or 7 persons. 

Prepare a savarin as directed, using a mould. Boil the loaf 
sugar and water to syrup, add to it the strained apricot marma- 
lade, simmer until sufficiently thick. When ready, place the 
savarin on a hot dish, baste it well with the syrup, then garnish 
with almonds, and strain over the remainder of the syrup, re- 
heat and serve. Variety may be obtained by omitting the 
almonds and serving round the base of the dish a compéte of 
pineapple, apricots or peaches. 


SAVOURY PUDDING. 


To $a lb. of fine oatmeal, allow $a lb. of stale bread, $a lb. 
of finely-chopped suet, 2 large onions, 1 teaspoonful of salt, } of 
a teaspoonful of pepper, 4 a teaspoonful of powdered sage, } of 
a teaspoonful of powdered mixed herbs and 2 eggs. Sufficient 
for 8 persons. 

Soak the bread in hot water for 4 an hour, then drain away 
any unabsorbed liquid, and beat out the lumps with a fork. 
Boil the onions in salt and water for 4 an hour, then chop them 
coarsely. Mix all the ingredients, adding the beaten eggs last. 
Melt as much dripping in a Yorkshire pudding-tin as willform a 
very thin layer, put in the mixture, spread it evenly with a 
knife, and bake for about 1 hour in a moderate oven. When 
done, cut into squares, and serve with good gravy. This pud- 
ding may be served with pork, duck or goose. 

In Yorkshire this pudding, like the batter pudding that 
takes its name from the county, is served separately, and 
before the meat. 


SAVOY PUDDING. 


Procure 6 oz. of stale Savoy or sponge cake, 2 oz. of butter 
warmed, about 2 oz. of shredded mixed peel, I oz: of castor 
sugar, 2 eggs, about } of a pint of boiling milk and 4 a glass of 
sherry or Marsala (optional). Sufficient for 4 or 5 persons. 

Pass the cake through a fine wire sieve, add to it all the in- 
gredients except the whites of eggs, and beat well. Whisk the 
whites of eggs stiffly, stir them lightly in, and pour the mixture 
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into a buttered pie-dish. Bake in a moderate oven for about 
4anhour. Or, bake the mixture before adding the whites of 
eggs, which afterwards pile on top in a rocky form, dredge 
liberally with castor sugar, and bake until set and very lightly 
browned. 


SAXON PUDDING. 


Take 4 sponge cakes, 6 macaroons, 18 ratafias, 2 eggs, 4a 
pint of milk, } of a pint of cream, I glass of sherry (optional), 
2 oz. of almonds, a few glacé cherries, angelica and vanilla 
essence. Sufficient for 5 or 6 persons. 

Blanch, peel, shred and bake the almonds until nicely 
browned. Butter a plain charlotte-mould, decorate the 
bottom with halves of cherries and strips of angelica, and 
sprinkle the sides thickly with the prepared almonds. Fill 
the mould with alternate layers of slices of sponge cake, 
pieces of macaroon and ratafias. Beat the eggs well, add the 
milk, cream, wine (if used), and a few drops of vanilla. Pour 
this into the mould, cover with a buttered paper, and Iet the 
mixture stand for 1 hour. Then steam from r$ to 1? hours, 
and serve with fruit syrup, or other suitable sauce. 

This pudding is exceedingly nice cold, with whipped cream 
as an accompaniment. 


SEMOLINA PUDDING. 


With 14 pints of milk, take 3 to 4 tablespoonfuls of semolina, 
1 tablespoonful of moist sugar, 2 eggs, bay-leaf, or other flav- 
ouring and a pinch of salt. Sufficient for 5 or 6 persons. 

Put the milk, with a good pinch of salt and the bay-leaf, into 
a stewpan; when boiling, sprinkle in the semolina and cook 
gently for 10 minutes, stirring meanwhile. Cool slightly, re- 
move the bay-leaf, stir in the sugar, yolks of the eggs, and lastly 
the stiffly-whisked whites of the eggs. Turn into a buttered 
pie-dish, and bake gently from 25 to 30 minutes. 

Note.—In place of bay-leaf, lemon-rind or cinnamon may be used. 


SEMOLINA TIMBALES. 


Procure I bottle of apricots, or an equal quantity of freshly- 
cooked fruit, r pint of milk and water, 3 oz. of semolina, 2 02. 
sugar, 2 eggs, angelica, glacé cherries, almonds, 2 tablespoon- 
fuls of cream (or milk), Maraschino (optional) and vanilla pod. 
Sufficient for 6 or 7 persons. 
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Simmer the vanilla pod in the milk and water until suffi- 
ciently flavoured, remove (dry it and keep for further use), 
sprinkle in the semolina and boil for a few minutes, stirring 
meanwhile. Let it cool slightly, then add the sugar, and beat 
in separately the 2 yolks of eggs. Continue the beating until 
the mixture is nearly cold, then add the cream (or milk), the 
stiffly-whisked whites of 2eggs. Put the preparation into well- 
buttered timbale or dariole-moulds, and steam for about 4 an 
hour. Meanwhile heat, between two plates, as many halves of 
apricotsastherearetimbales. Boil the apricot syrup until well 
reduced, and flavour it with alittle Maraschino, ifliked. When 
ready, turn out the timbales on toa hot dish, place 4 an apricot 
on the top of each, decorate with shredded almonds, strips or 
leaves of angelica, and halves of cherries, allof which should be 
previously prepared andwarmed. Strain over the syrup, and 
serve. 


SNOWDON PUDDING. 


Have ready 4 oz. of finely-chopped beef suet, 4 0z. of bread- 
crumbs, 4 oz. of castor sugar, 4 oz. of raisins stoned and halved, 
1 oz. of glacé cherries halved, 1 oz. of ground rice, 2 eggs, 4a 
gill of milk, the grated rind of 1 lemon, 2 tablespoonfuls of 
apricot marmalade or jam, 4 a teaspoonful of ground cinna- 
mon and a pinch of salt. This should be sufficient for 5 or 6 
persons. 

Decorate the bottom and sides of a well-buttered mould or 
basin with some of the halved cherries and raisins. Put the 
remainder into a basin, add the suet, breadcrumbs, sugar, 
ground rice, lemon-rind, cinnamon, and a good pinch of salt. 
Beat the eggs, stir in the milk and marmalade, and when well 
mixed, add them to the dry ingredients and beat well. Pour 
the mixture into the prepared mould, cover with a buttered 
paper, and steam from 2 to 24 hours. Serve with fruit syrup 
or suitable sweet sauce. 


SOMERSETSHIRE PUDDING. 


Take 3 eggs, their weight in flour, and the weight of 2 eggs in 
castor sugar and butter and essence of vanilla, or other flavour- 
ing. Sufficient for 6 or 7 persons. 

Follow the directions given for making Canary Pudding 
(p. 35). Turn the preparation into well-buttered darioles or 
cups, bake gently for 20 minutes, or until done, and serve with 
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cither jam or custard sauce. These puddings are sometimes 
served cold, with the inside scooped out, and the cavity filled 
with jam or stewed fruit and cream. 


SPAGHETTI PUDDING. (See Macaroni or Spaghetti 
Pudding, p. 57.) 


SPONGE CAKE MOULD. 


Have ready some stale sponge cakes, macaroons or ratafias, 
I pint of milk, 1 oz. of castor sugar or to taste, } of an oz. of 
leaf gelatine, 1 tablespoonful of brandy (if liked), 2 eggs, glacé 
cherries, and vanilla essence for flavouring. This should be 
sufficient for 1 medium-sized mould. 

Rinse a plain mould with cold water, decorate the bottom 
with halves or rings of cherries, and about three parts fill it 
with broken sponge cakes, macaroons and brandy (if used). 
Dissolve the gelatine in the milk, when nearly boiling add the 
eggs, and stir by the side of the fire until they thicken. Add 
the sugar and vanilla essence, and pourinto the mould. Turn 
out when cold, and serve with a good Custard. 


SPONGE CAKE PUDDING. (See Finger Pudding, 
p. 51; Forest Pudding, p. 51; Jenny Lind Pud- 
ding, p. 56; and Savoy Pudding, p. 72.) 


SPONGE PUDDING. 


To 1202. of flour, allow 8 oz. of golden syrup slightly warmed, 
4 02. of suet finely-chopped, r level teaspoonful of bi-carbonate 
of soda and milk. Sufficient for 5 or 6 persons. 

Dissolve the soda in a little warm milk. Mix the flour and 
suet together, stir in the treacle, add the soda, and a little more 
milk if necessary, but the mixture should be rather stiff. Turn 
into a greased basin, and steam or boil from 2} to 3 hours. 


Note.—See also Canary Pudding, which is merely another vanety 
of sponge pudding. 


STEWED FIGS. 


To r Ib. of figs, allow 4 oz. of sugar, the juice of x lemon and 
I pint of water. Sufficient for 3 or 4 persons. 

Place the figs, sugar and lemon-juice in a jar, boil the water, 
and add it to the contents of the jar. Cover closely, stand the 
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jar in a saucepan of boiling water or in a slow oven, and stew 
gently from 14 tor#hours. Serve with a good Custard sauce. 


STEWED FRUIT. 


With x Ib. of fruit, take 4 oz. of sugar and about } of a pint 
of water. Sufficient for 3 or 4 persons. 

Apples and pears intended for stewing should be peeled, 
quartered and cored. Gooseberries should have the tops and 
tails cut off; rhubarb is usually sliced, and if at all old the 
stringy outer skin is stripped off. Other fruit, such as cherries 
and plums, should have the stalks removed, but the stones may 
be taken out or not, as preferred. Bring the water and sugar 
to the boil, add the fruit, and stew very gently until tender. 
Or, place the fruit, water and sugar in a jar, stand the jarina 
saucepan of boiling water, and cook until tender. 


SUET PUDDING. 


Have ready 12 oz. of flour, 6 oz. of frnely-chopped suet, 1 tea- 
spoonful of baking-powder, } of a teaspoonful of salt and some 
cold water. Sufficient for 6 or 7 persons. 

Mix the flour, suet, baking-powder and salt together, and 
add water gradually until arather stiff pasteisformed. Shape 
it into a roll, wrap it in a pudding-cloth, which must be pre- 
viously scalded and well dredged with flour on the inner side, 
and secure the ends with string. Put it into boiling water, 
and cook for about 2} hours. Serve with jam, treacle, stewed 
fruit, or, if preferred, good gravy. 

Note.—The above mixture may also be made into dumplings, which 
require boing for about 2 hours. 


SWISS PUDDING. 


To 6 large sour baking apples allow about 8 oz. of bread- 
crumbs, brown sugar, butter and 6 cloves. Sufficient for 5 
persons. 

Pare, core and slice the apples. Cover the bottom of a but- 
tered pie-dish with breadcrumbs, add a layer of apple, sprinkle 
with sugar, moisten with water, and add I or 2 cloves anda 
few small pieces of butter. Repeat until all the materials are 
used, letting the breadcrumbs form the top layer. Pour ona 
little oiled butter, cover with a greased paper, and bake gently 
for about # of an hour. As soon as the apples begin to fall 
remove the paper to allow the surface to brown. 
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TAPIOCA OR SAGO PUDDING. 


With 1 pint of milk, take 2 tablespoonfuls of tapioca or sago, 
1 tablespoonful of sugar, or to taste, 2 eggs (optional), nutmeg 
and a pinch of salt. Sufficient for 4 or 5 persons. 

Boil the milk, sprinkle in the tapioca or sago, stir until boil- 
ing, and simmer gently until it becomes clear, stirring occa- 
sionally. Add the sugar and a good pinch of salt, and when 
a little cool, the eggs, beaten. Pour into a greased pie-dish, 
and bake in a slow oven for about $ an hour. 


TIPSY PUDDING. 


Take 4 oz. of flour, 3 oz. of castor sugar, 2 eggs, butter, 3 or 
4 tablespoonfuls of sweetened rum and desiccated coco-nut. 
Sufficient for 6 or 7 persons. 

Beat the eggs and sugar together until thick and smooth, 
and stir in the flour as lightly as possible. Coat 6 or 7 well- 
buttered dariole-moulds thickly with castor sugar, fill them 
three parts full with the mixture, and bake in a moderately hot 
oven. Whencooked, baste them with rum sweetened to taste, 
and sprinkle lightly with coco-nut. 


TRANSPARENT PUDDING. 


Have ready 2 cggs, 2 oz. castor sugar, 2 oz. butter and 
apricot jam. Sufficient for 4 or 5 persons. 

Cream the butter and sugar together until thick and smooth, 
then add each egg separately, beating meanwhile. Place a 
layer of this preparation in the bottom of 6 well-buttered 
dariole-moulds, add to each a dessert spoonful of apricot jam, 
and cover with the remainder of the mixture. Steam from 20 
to 25 minutes, let them cool slightly before turning them out, 
to lessen the probability of their breaking, and serve with cus- 
tard sauce. 


TREACLE PUDDING. 


With 1 lb. of flour, take 8 oz. of finely-chopped suet, 2 oz. of 
breadcrumbs, treacle (or golden syrup, which is usually pre- 
ferred), the grated rind of x lemon, 1 teaspoonful of baking- 
powdcr and a pinch of salt. Sufficient for 8 or g persons. 

Mix the flour, suet, baking-powder, and a good pinch of salt 
together, and form into a stiff paste with cold water. Divide 
it into 2 equal portions ; with one line the basin, from the other 
portion cut off sufficient paste to form the lid, and roll the 
remainder out thinly. Put a layer of treacle in the basin, 
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sprinkle liberally with breadcrumbs, and lightly with lemon- 
rind. From the rolled-out paste cut a round sufficiently large 
rather more than to cover the treacle, etc., in the basin, moisten 
the edges of it with water, and join them carefully to the paste 
lining the basin. Now add another layer of treacle, bread- 
crumbs and lemon-rind, and cover with pastry as before. Re- 
peat until the basin is full, then cover with a greased paper, 
and steam for about 24 hours. 


TURIN PUDDING. 


To } pint of milk allow 6 yolks of eggs, 2 oz. of orange mar- 
malade, 4 oz. of sultanas, 1 glass of rum, 3 Ib. of finger biscuits 
or sponge cakes, and 4 a vanilla pod. 

Boil up the milk with the vanilla pod, and mix the yolks of 
eggs withthe marmalade. Take out the vanilla pod, clean the 
sultanas, and pour over the rum; cover, and let them soak. 
Break up the biscuits or sponge cakes very small. Now mix 
all the ingredients thoroughly and fill into a well-buttered pud- 
ding mould. Steam in the oven, bain-marie fashion, for about 
40 minutes. Turn out on toa hot dish, pour over with Italian 
sweet sauce and serve hot. 


VANILLA BREAD PUDDING. (Jewish Recipe.) 


Have ready stale bread, 14 oz. of sugar, 2 large or 3 small 
eggs, I pint of milk, + of a teaspoonful of vanilla-essence and a 
pinch of salt. Sufficient for 3 or 4 persons. 

Remove the crust from a thick slice of bread, which should 
weigh about 4 0z. when trimmed. Beat the eggs, add the 
sugar and a pinch of salt, and vanilla-essence to taste. Boil 
the milk, pour it over the eggs, etc., and stir until the sugar 
is dissolved. Place the bread, cut into thin slices, in a well- 
buttered pie-dish, pour the preparation over it, cover, let it 
remain for at least r hour, then bake in a moderately hot oven 
until it 1s set and the surface nicely browned. The pudding 
may be served either hot or cold, and may be easily turned out 
if this method of serving is desired. 


Note.—If milk bread is available, this pudding will be much lighter 
and more tasty. 


VANILLA PUDDING. 


Follow the directions for making custard puddings, and 
flavour the preparation with vanilla. 
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VERMICELLI PUDDING. 


Take 2 oz. of vermicelli, 1 oz. of sugar, or to taste, 2 eggs, 
1 pint of milk, lemon-rind and bay-leaf or other flavouring. 
Sufficient for 4 or 5 persons. 

Boil the milk and flavouring ingredients together, add the 
vermicelli broken into short pieces, and simmer until tender. 
Now take out the bay-leaf, or whatever has been used, add the 
sugar and eggs, mix all lightly together, and pour into a but- 
tered pie-dish. Bakeina moderate oven for about 30 minutes, 
then serve. 


VICTORIA PUDDING. 


Procure 8 oz. of finely-chopped beef suet, 4 oz. of bread- 
crumbs, 3 oz. of flour, 4 0z. of apples, 4 oz. of apricot jam, 2 oz. 
of finely-shredded mixed peel, 3 oz. of dried cherries cut in 
quarters, 3 oz. of sugar, 3 eggs, I glass of brandy (optional), 
and 4a gill of cream (or milk). Sufficient for 8 or g persons. 

Peel, core and chop the apples finely, and mix with them the 
suet, breadcrumbs, flour, peel, cherries and sugar. Beat the 
eggs well, add the jam, cream (or milk), and brandy (if used) ; 
when well mixed, stir them into the dry ingredients, and beat 
well. Pour into a well-buttered mould, cover with a buttered 
paper, and steam from 13 to 2 hours. Serve with a suitable 
sauce (see pages II7-124). 


VIENNOISE PUDDING. 


Measure out 5 0z. of white bread cut into small dice, 3 oz. of 
castor sugar, 3 02. of sultanas picked and cleaned, 2 oz. of 
finely-shredded candied peel, I oz. of almonds, the grated rind 
of rlemon, 4 yolks of eggs, 4 a pint of milk, 3 tablespoonf{uls of 
sherry (optional)and some caramel or burnt sugar. Sufficient 
for 6 or 7 persons. 

Blanch, shred and bake the almonds until well browned. 
Heat the milk, add sufficient caramel or burnt sugar to make it 
a deep nut-brown colour, then pour it on to the well-bcaten 
yolks of eggs, stirring meanwhile. Mix the bread dice, sugar, 
sultanas, peel, almonds, and Iemon-rind well together, add the 
sherry (if used), and prepared milk, etc., cover, and let it stand 
for r hour. When ready, turn the mixture into a well-but- 
tered mould, steam for about 2 hours, and serve with custard, 
arrowroot, or other suitable sauce (see pages I17-124). 
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WASHINGTON PUDDING. (See Canary Pudding.) 


Add 2 tablespoonfuls of raspberry jam to the ingredients for 
the same, and follow the directions given. 


WELLINGTON PUDDING. 


Take 4 oz. of finely-chopped beef suet, 4 oz. of flour, 4 oz. of 
brown breadcrumbs, 4 oz. of cleaned and picked sultanas, 1 oz. 
of finely-chopped candied orange-peel, 4 oz. of castor sugar, 3 
eggs, I gill of milk, 1 tablespoonful of caramel or burnt sugar, 
4 a teaspoonful of ground cinnamon, nutmeg, I small glass of 
Marsala or sherry (optional), and apricot or other suitable 
sauce. For the purée: 1 1b. of chestnuts, 2 tablespoonfuls of 
cream (or milk), sugar and vanilla. Sufficient for about 6 or 
7 persons. 

Mix the suet, flour, breadcrumbs, sultanas, peel, sugar, cinna- 
mon, anda pinch of nutmeg together. Beat the eggs well, add 
the caramel and half the milk, and stir into the dry ingredients 
with as much more milk as may be needed thoroughly to 
moisten the whole (add the wine if used). Pour the mixture 
into a well-buttered border-mould, cover witha buttered paper, 
and steam from 2} to 2? hours. Meanwhile shell, scald, and 
skin the chestnuts, cook them in a very little milk until tender, 
rub them through a fine sieve, sweeten to taste, add a few drops 
of vanilla, and the cream (or milk). Invert the border on toa 
nice hot dish, pile the purée in the centre, and pour the sauce 
round. 


WELSH PUDDING. 


Have ready 8 oz. of finely-chopped suet, 8 oz. of bread- 
crumbs, 8 oz. of sugar, the juice of 2 large lemons, and the 
finely-grated rind of r lemon and 2 eggs. Sufficient for 5 or 6 
persons. 

Mix all the dry ingredients together, add the eggs, anda little 
milk if the mixture appears too stiff. Turn into a buttered 
basin, steam or boil from 33 to 4 hours, and serve with a suit- 
able sauce (see pages 117-124). 


WEST RIDING PUDDING. 


With 4 oz. of flour, take 3 oz. of castor sugar, 2 oz. of butter, 
2 eggs, I teaspoonful of baking-powder, jam, a little milk and 
Short-crust paste (p. 91). Sufficient for 6 or 7 persons. 


PUDDINGS AND TARTS 
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Line and decorate a pie-dish with paste as directed for 
Apple Amber (p. 93). Cream the butter and sugar together 
until thick and smooth, and add the eggs, oneatatime. Beat 
thoroughly, then stir in the baking-powder and flour as lightly 
as possible, and add milk gradually until the mixture drops 
readily from the spoon. Place a thick layer of jam on the bot- 
tom of the prepared pie-dish, pour in the mixture, and bake 
from r to 1} hours. Dredge well with castor sugar. 


WHORTLEBERRY PUDDING. (See Huckleberry 
Pudding.) 


WHOLE RICE MOULD. 


Procure 4 oz. of Carolina rice, x quart of milk, 3 oz. of castor 
sugar and the thinly-cut rind of 4a lemon. Sufficient for r 
large-sized mould. 

Simmer the rice, sugar, lemon-rind and milk together unti} 
the rice is perfectly tender and the milk almost absorbed. 
Remove the lemon-rind, pour the preparation into a wet 
mould, and, when firm, turn out and serve with jam, stewed 
fruit or custard sauce. 


WINDSOR PUDDING. 


With 6 apples, take 1 oz. of castor sugar, I oz. of Carolina 
rice, r teaspoonful of lemon-juice, $ a teaspoonful of fincly- 
grated lemon-rind, and 3 whites of eggs, milk. Sufficient for 4 
or 5 persons. 

Boil the rice in milk until quite tender, and drain well. Bake 
or stew the apples until soft, pass them through a fine sieve, 
and stir in the sugar, rice, lemon-rind andlemon-juice. Whisk 
the whites stiffly, stir them lightly in, and turn into a buttered 
basin. Steam as gently as possible for about 40 minutes, and 
serve with custard sauce made with the yolks of the eggs. 


YORKSHIRE PUDDING. 


To x pint of milk, allow 2 eggs, 4 heaped tablespoonfuls of 
flour, salt and dripping. Sufficient for 5 or 6 persons. 

Put the flour and a good pinch of salt into a basin, make a 
well in the centre, break in the eggs, stir, gradually mixing in 
the flour from the sides, and add milk by degrees until a thick 
smooth batter is formed. Now beat well for ro minutes, then 
add the remainder of the milk, cover, and let 1t stand for at 
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least r hour. When ready to use, cover the bottom or a pud- 
ding-tin with a thin layer of dripping taken from the meat-tin, 
and while the tin and dripping are getting thoroughly hot in 
the oven, give the batter another good beating. Bake the 
pudding for ro minutes in a hot oven partially to cook the 
bottom, or, 1f more convenient, place the hottest shelf from the 
oven on the meat stand, and at once put the pudding in front 
of the fire, and cook it until set and well browned. ‘‘ York- 
shire ’’ pudding is always cooked in front of the fire ; when 
baked in the oven, the term “ batter pudding ”’ is applied to it 
by the people in the county whence it derives itsname. This 
pudding is frequently served with gravy, and, as a rule, before 
the meat. 


YORKSHIRE PUDDING, BOILED. (See Batter- 
Pudding, Boiled, p. 30.) 


YORKSHIRE PUDDING WITH RAISINS. (See 
Yorkshire Pudding.) 


Sultana raisins or currants may be sprinkled in after the 
batter has been poured into the tin. The batter may also be 
baked in small cups or in saucers (well-greased). It may be 
varied by the addition of any kind of fresh or tinned fruit, 
candied peel, etc., according to taste. 


CHAPTER III 


PASTRY FOR PUDDINGS, PIES AND 
TARTS, ETC. 


PASTRY MAKING 


The quality especially to be desired in pastry is lightness, 
and this depends almost entirely upon the amount of cold air 
in the pastry when expansion takes place in the oven. The 
best pastry is therefore that which contains the greatest quan- 
tity of the coldest air prior to baking. The repeated foldings 
and rollings to which puff-paste 1s subjected have this increase 
of air in view ; while in short-crust the expansion is aided by 
adding baking-powder, or other acid and alkaline substances, 
which, when moistened, combine to form a constituent identi- 
cal in its composition and effect with that of the atmospheric 
air to which puff-paste entirely owes its lightness. The diffcr- 
ence between puff, or flaky and short-crust is that in the former 
there are thin layers of air and pastry alternating, and in the 
latter the air fills small cavities all over the paste. 


PUFF-PASTE 


This usually consists of flour and butter in equal proportions, 
but in short-crust the proportions of fat and flour vary, and 
may be one-fourth fat for an economical paste, or three-fourths 
for arich short-crust. For ordinary purposes $a lb. of butter 
or fat to each Ib. of flour will, with the addition of a good tea- 
spoonful of baking-powder, make a sufficiently rich crust. 
Fine starchy flour makes the lightest pastry, the larger propor- 
tion of gluten in household flour—although exceedingly valu- 
able from a dietetic point of view—tends to make pastry 
tough. Flour should always be stored in a cool, perfectly dry 
place. By sieving it before use, air is introduced, and if there 
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are any lumps these may be rubbed out, with the result that 
the pastry will be lighter. When baking-powder is used it 
should be sieved with the flour, as this ensures its even distri- 
bution. 

The amount of liquid required to moisten a given quantity of 
flour varies within narrow limits, but it may be approximately 
stated as being half to that of the flour. Asa rule, 1 lb. of 
flour will need about 3 a pint of water, but allowance must be 
made for the addition of eggs, or when the fat has been reduced 
to a semi-liquid condition by undue friction, or prolonged con- 
tact with hot hands. The consistency of the butter deter- 
mines the amount of water to be added to puff-paste ; when 
the butter is soft the paste must be equally so, otherwise it is 
impossible to keep the layers separate, and thus the paste is 
deprived of some of its flakiness. Rich short-crust is lighter 
and more crumbly when made very stiff, but unless plain short- 
crust is sufficiently moistened 1t is hard and tough. Lemon 
juice, like other acids, tends to make pastry lighter. 


SELF-RAISING FLOUR 


Self-raising flour can with advantage be used for making all 
kinds of pastry, including cakes and scones, and puddings, 
when ordinary flour forms part of the ingredients. In any of 
the recipes where flour is mentioned, self-raising flour can be 
used, but no other raising agent, such as baking-powder, bi- 
carbonate of soda or cream of tartar, should be used, because 
good self-raising flour replaces all these. 


BUTTER AND FAT 


The butter used for making pastry should be good and sweet, 
for nothing imparts its own unpleasant flavour to everything it 
comes in contact with more decidedly than inferior butter. 
Salt butter is not objectionable, if before being used it is well 
washed, and afterwards squeezed in a floured cloth to free it 
from moisture. Rancid butter may have some of its disagree- 
able flavour removed by kneading it first in new milk and 
afterwards in watcr. For ordinary pastry clarified fat may 
be recommended in preference to lard or dripping, for it is 
entirely free from the fatty taste which characterizes the purest 
home-made lard, while that bought ready prepared is fre- 
quently adulterated, and, moreover, has occasionally a strong, 
unpleasant taste. The objectionable characteristic flavour of 
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dripping may be in some measure removed by creaming it, that 
is beating it with a knife on a plate, and raising it well with 
every movement of the hand, so as to subject every part to 
the purifying influence of the atmosphere. 


MANIPULATION 


The fat should be lightly, but very thoroughly, rubbed in 
with the tips of the fingers, never with the palms of the hands. 
The water should be added gradually, but quickly, to prevent 
hard lumps being formed, and to keep the consistence of the 
whole mass uniform. <A knife should always be used for mix- 
ing, it being so much cooler than the hand. Some little prac- 
tice is necessary to acquire the light, firm, even pressure and 
dexterous movements upon which success so largely depends. 
Paste should never be rolled backwards and forwards, but in 
short forward rolls, lifting the rolling-pin between the rolls. 
Puff-paste should never be rolled off the edges, as this may 
force out some of the air; it is better to thin the edges by a 
little pressure. 


PUFF-PASTE 


Puff-paste is allowed to stand between the turns in order that 
the butter may harden, and thus keep the layers of paste and 
butter separate. Paste to which baking-powder has been 
added, or in which self-raising flour has been used, should be 
put into the oven as speedily as possible, otherwise some of the 
effect of the baking-powder, or self-raising flour, is wasted, its 
action beginning immediately the paste is moistened. 


vd 


BAKING 


All kinds of pastry should be baked in a moderately hot oven, 
for a high temperature is necessary to expand the air or gas, and 
thus make the pastry light, and also to burst the grains of the 
flour, thereby enabling these to absorb the fat immediately it 
melts. Unless the heat is sufficiently great to act upon the 
flour in this manner, the melted fat runs out and leaves the 
paste less rich, and also, probably, both heavyandtough. An 
oven with a good bottom heat is desirable for baking tarts and 
tartlets ; when heated from above it 1s advisable to bake, or 
partially bake, the tarts before filling them. 

Fruit tarts, puffs, etc., are usually brushed lightly over with 
cold water and sprinkled liberally with sugar before baking, 
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or when a thin coating of icing 1s desired, they are, when nearly 
baked, brushed over with well-beaten egg, and well-dredged 
with castor sugar. 


PASTE, CRUST, ETC. 


BATTER FOR FRYING. 


Have ready 4 oz. of flour, $ an oz. of butter (mclted), z 
tablespoonful of cream, 1 yolk of egg, 2 whites of eggs, a good 
pinch of salt and about 4 of a pint of warm water. 

Sieve the flour into a basin, add the salt, yolk of egg, butter 
and cream, and stir until smooth, adding the water gradually. 
Beat well, put aside for at least 4 an hour, then add the whites 
of eggs previously stiffly whisked, and use as required. 


BATTER FOR FRYING. (Another Method.) 


Take 4 level tablespoonfuls of flour, r tablespoonful of salad- 
oil, or oiled butter, 2 stiffly-whisked whites of eggs, a good 
pinch of salt and about } of a pint of warm water. 

Sieve the flour into a basin, add the salt and salad-oil, stir 
gently, adding the water gradually until the batter is suffi- 
ciently liquid to offer little resistance to the spoon, then beat 
well for Io minutes. Put aside for about $ an hour, add warm 
water until the batter has the consistency of good single cream, 
then stir in the stiffly-whisked whites of eggs, and use as 
required. 


BUTTER CRUST. (For Boiled Puddings.) 


With x Ib. of flour, take 6 oz. of butter and 4 a pint of water. 

With a knife mix the flour to a smooth paste, adding the 
water gradually. Koll out thinly, place the butter over it in 
small pieces, dredge lightly with flour, and fold the paste over. 
Roll out again, and use as required. 


CHOUX PASTE. 

Have at hand 4 oz. of fine flour, 4 oz. of butter, 2 oz. of 
sugar, 2 eggs, 4 pint of water, salt and vanilla essence or other 
flavouring. 

Put the water, butter, sugar and a good pinch of salt intoa 
stewpan, and when boiling add the flour, previously well dried 
and sieved, and stir and cook gently for about 6 minutes. 
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Let it cool a little, then beat in the eggs one at a time, add a 
few drops of the flavouring ingredient and use as required. 


DRIPPING CRUST. (For Plain Pies and Puddings.) 


To 1 lb. of flour allow 6 oz. of clarified dripping and 3 pint of 
water. 

With a knife mix the flour to a smooth paste, adding the 
water gradually. Roll the paste out thinly, place a third of 
the dripping over it insmall picces, andfoldover. Repeat this 
process twice, using a third of the fat each time, and use as 
required. 


FLAKY PASTE. (For Pies, Tarts, etc.) 


With 120z. of flour, take 9 oz. of butter (or butter and lard 
mixed) and about } of a pint of water. 

Sieve the flour into a basin, and rub in lightly a third of the 
butter. Addthe water and mix into a smooth paste, more or 
less moist, according to the consistency of the butter, with 
which it must agree in this respect ; rollit out into a long, 
narrow strip. Divide the remainder of the butter into three 
equal portions ; put one portion on the paste in small pieces, 
dredge lightly with flour, foldit evenly in three, turn it round 
so as to have the folded edges to the right and left when rolling, 
press the edges lightly with the rolling-pin, to prevent the air 
escaping, and roll out as before. Repeat this process with 
the other portions of butter. The pastry may be used at once, 
but it will be lighter if allowed to stand for r hour in a cool 
place before being used. In making up, handle as lightly, and 
roll as evenly, as possible. Bake in a hot oven, and avoid 
opening the oven door until the pastry has risen and become 
partially baked. 


FLEAD CRUST. 


To I Ib. of flour allow 3 a Ib. of flead (the leaf or pork from 
which lard is made), 1 teaspoonful of baking-powder, } of a 
teaspoonful of salt and 3 a pint of cold water. 

Remove any skin there may be, and slice the flead into thin 
flakes, and mix it with the flour on the paste-board. Roll it 
lightly with the rolling-pin. Place in a basin, add the baking- 
powder, salt, and sufficient cold water to form a fairly stiff 
paste. Moll out and use for meat-pies, etc. 
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FRENCH CRUST OR PATE BRISEE. 


Procure I lb. of flour, 6 oz. of butter, 2 eggs, 4 a saltspoonful 
of salt and about 4 a pint of water. 

Sieve the flour, add the salt, rub the butter lightly in, and 
mix into a smooth paste with the eggs and water, adding the 
latter gradually as the paste must be very firm. 


FRENCH PUFF-PASTE. (Founded on M. Ude’s 
Recipe.) (For Tarts, Patties, etc.) 


Have ready 1 lb. of good butter, 1 Ib. of flour, the yolks of 2 
eggs, $ a saltspoonful of salt and about } of a pint of water. 

Remove as much moisture as possible from the butter by 
squeezing it well in a dry cloth. Put 2 oz. aside, form the 
remainder into a ball, and keep in a cool place. Sieve the 
flour, rub in the 2 oz. of butter, add the salt, and moisten with 
the yolks of eggs and water, adding the latter gradually until 
the right consistency is obtained. Knead quickly and lightly 
until smooth, then roll out to the thickness of about $ an inch. 
Enfold the ball of butter in the paste, press lightly with the 
rolling-pin until the butter is flattened, and afterwards roll out 
as thinly as possible without allowing the butter to break 
through. Fold the paste in three, roll out thinly as before, 
again fold in three, and put it aside. Except in very hot 
weather, the paste will become sufficiently cool and firm in 
about 20 minutes, when it should be rolled out twice, and again 
put aside in a cold place for about 20 minutes before receiving 
its fifth and sixth turns. After the sixth turn the paste is 
ready for use, and may be converted into tartlets, patties, 
vols-au-vent, etc., particulars of which will be found under 
respective headings. 


NOUILLE OR NOODLE PASTE. (Also called Ribbon 
Macaroni.) 


With r Ib. of flour, take 14 oz. of butter, 3 yolks of eggs (or 2 
small whole eggs), a little milk or water and salt. 

Sieve the flour on toa pastry slab or into a basin, make a well 
in the centre, and put in the butter, eggs, and a good pinch of 
salt. Mix thoroughly, and add a little milk or water if neces- 
sary, but the paste should be rather stiff. Knead well for 
about 15 minutes, or until the paste is perfectly smooth and 
elastic, then use as required. 
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PANCAKE BATTER. (See Batter for Frying, p. 86, 
also Yorkshire Pudding, p. 81.) 


PASTE FOR RAISED PIES. 


To x Ib. of flour, allow 6 oz. of lard, } of a pint of water and 
4 a teaspoonful of salt. 

Put the flour and salt into a warm basin, and let it stand near 
the fire until it feels dry and warm. Boil the lard and water 
for 5 minutes, then pour the mixture into the centre of the 
flour, and mix well with a spoon until cool enough to knead 
with the hands. Knead well, keeping it warm during the pro- 
cess, let it remain near the fire for about r hour, then re-knead 
and use at once. 

Throughout the processes of mixing, kneading and moulding, 
the paste must be kept warm, otherwise moulding will be ex- 
tremely difficult. On the other hand, if the paste be too warm, 
it will be so soft and pliable that it cannot retain its shape, or 
support its own weight. Fine flour is not to be recommended 
for this purpose, for it is deficient in gluten, a sticky tenacious 
substance which greatly increases the adhesive properties of 
the paste, and so makes it easier to mould. 


PASTE (to Keep). 


Paste not intended for immediate use should be wrapped in 
a piece of greaseproof or slightly buttered paper, and kept in 
a cool place. 


PASTE, TRANSPARENT. (For certain Pies.) 


Procure 1 lb. of flour (dry and sifted), } of a lb. of butter and 
I egg. 

Wash the butter in two or three waters, and afterwards re- 
move as much moisture as possible by means of a dry cloth. 
Melt the butter over a gentle fire, Ict it remain until nearly cold, 
then stir in the flour and egg. Knead lightly until smooth, 
roll out very thinly, and use as required. 


PASTRY WITHOUT BUTTER. 


Have ready r Ib. of flour, x teaspoonful of baking-powder, a 
small wineglassful of salad-oil and water. 

Mix the flour and baking-powder. Add the oil to cold 
water, and stir the paste to a proper consistency for rolling. 
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Fold it over and roll it out two or three times, place on a bak- 
ing-tin and bake immediately. 


POTATO PASTE. (For Tart Crusts, etc.) 


With 1 Ib. of dry floury potato, take 1 Ib. of flour, 2 oz. each 
of lard and dripping, 1 egg, a little warm milk, I good teaspoon- 
ful of baking-powder and a good pinch of salt. 

Bake enough potatoes (in their skins) to yield 1 Ib. of potato, 
which mash smoothly or pass through a sieve. Rub the lard 
and dripping lightly into the flour, add the potato, baking- 
powder and salt, and stir in the egg and enough milk to form a 
smooth paste. Roll out to about 1 inch in thickness, cut into 
rounds or squares, place in a greased tin, and bake in a moder- 
ate oven, turning two or three times during the process, that 
both sides may be equally browned. Split, butter liberally, 
and serve at once. 


PUFF-PASTE. (For Pies, Tarts, etc.) 


Have ready 1 Ib. of flour, 1 lb. of butter, x teaspoonful of 
lemon-juice and about } of a pint of cold water. 

Wash and squeeze the butter in cold water, dry well in a 
floured cloth, shape into a square about the size of a slice of 
sandwich bread, and keep in a cool place while the paste is be- 
ing prepared. Sieve the flour on to a marble slab, or board, 
make a wellin the centre, put in the lemon-juice, and add water 
gradually until a smooth paste is formed. The condition of 
the butter determines the consistency ; when soft, the paste 
must beequallyso. Knead the paste until smooth, then roll it 
out into a strip a little wider than the butter, and rather more 
than twice its length. Place the butter on one half of the 
paste, fold the other half over, enclosing the butter entirely, 
and press the edges together with the rolling-pin. Let it re- 
main in a cool place for about 15 minutes, then roll out to 
about three times the original length, but keeping the width 
the same, and fold exactly in three. Turn the paste round so 
that the folded edges are on the right and left, roll and fold 
again, and put aside for 15 minutes. Repeat this until the 
paste has been rolled out sixtimes. The rolling should be done 
as evenly as possible, and the paste kept in a long narrow shape 
which, when folded, forms a square. Each time the paste is 
rolled out it may be well sprinkled with flour, but it must be 
evenly distributed with a paste-brush, and all the loose flour 
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carefully brushed off before beginning toroll. When the paste 
has had its sixth roll it is ready for use ; it should be baked in 
a hot oven, and until the paste has risen and become partially 
baked, the oven door should not be opened, because a current 
of cold air may cause the flakes to collapse on one side. 


PUFF-PASTE, ROUGH, OR HALF-PUFF-PASTE. 
(For Pies, Tarts, etc.) 


Take 8 oz. of flour, 6 oz. of butter (or equal quantities of but- 
ter and lard), 4 a teaspoonful of lemon-juice, salt and about 4 
of a pint of water. 

Sieve the flour on to a pasteboard, divide the butter into 
pieces about the size of a smalk walnut and mix them lightly 
with the flour. Make a well in the centre, put in the lemon- 
juice, salt, and x tablespoonful of water, mix lightly, keeping 
the pieces of butter intact, and add water gradually, until a 
moderately stiff paste is formed. MRollintoa long strip, fold it 
equally in three, turn 1t round so as to have the folded edges to 
the right and left, and roll out as before. Repeat until the 
paste has been rolled out four times, then use ; or, if conve- 
nient, let it remain for r hour in a cool place before being used. 


RICH SHORT-CRUST. (For Pies, Tarts, etc.) 


To x Ib. of flour, allow ? of a Ib. of butter, 2 yolks of eggs, 
level tablespoonful of castor sugar, and 1 teaspoonful of baking 
powder. 

Rub the butter lightly into the flour, add the baking-powder, 
sugar, yolks of eggs, and a little water if necessary, but this 
paste must be rather stiff, and when the butter is soft, or the 
paste is being mixed in a warm place, only a few drops of water 
may berequired. Roll out thinly and use at once. The crust 
for fruit tarts should be lightly brushed over with cold water, 
and dredged with castor sugar before being baked. 


SHORT-CRUST. (For Pies, Tarts, etc.) 


With 8 oz. of flour, take 2 oz. of butter, 2 oz. of lard, r yolk 
of egg, 1 teaspoonful of baking-powder, a good pinch of salt 
and about 4 of a pint of water. 

Rub the butter and lard lightly into the flour, add the bak- 
ing-powder, salt, yolk of egg, and sufficient water to form a 
fairly stiff paste. Roll out to the required thickness and 
use at once. 
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SHORT-CRUST, PLAIN. (For Pies, Tarts, etc.) 


Have ready $a Jb. of flour, 3 oz. of lard, clarified fat or drip- 
ping, I teaspoonful of baking-powder (heaped), } of a tea- 
spoonful of salt and about } of a pint of water. 

Pass the flour, salt and baking-powder through a sieve into 
a large basin, then rub in the fat, add the water, and work into 
a smooth paste with a knife. Roll out to desired shape and 
thickness, and use at once. When required for fruit tarts, 1 
tablespoonful of sugar should be added to the above ingre- 
dients. 


SUET CRUST. (For Fruit Pudding, Jam Roly-poly, 
Suet Pudding, etc.) 


To 12 oz. of flour, allow 6 oz. of suet, 1 teaspoonful of baking- 
powder, + of a teaspoonful of salt and about } of a pint of 
water. 

Chop the suet finely with a little of the flour, mix it with the 
other dry ingredients, and add water to form a moderately 
stiff paste. Roll out and use at once. 


SUET CRUST, RICH. (For Puddings, etc.) 


With 8 oz. of flour, take 3 oz. of breadcrumbs, 6 oz. of suet, 
I heaped teaspoonful of baking-powder, } of a teaspoonful of 
salt and about } of a pint of water. 

Free the suet from skin, shred and chopit finely. Mix well 
together the flour, breadcrumbs, suet, salt and baking-powder, 
and add water to form a paste soft enough to roll out casily, 
but not sufficiently moist to stick to the board and rolling-pin. 
This paste makes an exceedingly light and easily-digested pud- 
ding, but in consequence of its extreme lightness it 1s able to 
break if turned out of the basin. 


CHAPTER IV 
RECIPES FOR PIES, TARTS, ETC. 


APPLE AMBER. 


To 6 large apples, allow 3 oz. of moist sugar, 2 oz. of butter, 
2 eggs, $a lemon, paste trimmings, or 4 oz. of Short-crust paste 
(p. 91), ground cinnamon and ground cloves. Sufficient for 
6 or 7 persons. 

Peel, core and slice the apples, put them into the stewpan 
with sugar, and r tablespoonful of water, simmer gently until 
tender, then rub through a hair sieve. Return the apple pulp 
to the stewpan, add the lemon-rind finely grated, lemon-juice, 
and a good pinch each of clovesand cinnamon. Ke-heat, then 
stir in the butter and yolks of eggs, and cook until the mixture 
thickens. Meanwhile line the edges of the dish with paste, and 
ornament the extreme edge with small leaves or rounds of the 
same, arranged slightly to overlap each other. Pour in the 
apple preparation, and bake in a moderate oven until set. 
Have ready the whites of eggs whisked to a stiff froth, and 
sweetened with a little castor sugar, arrange in a rocky form 
on the top of the pudding, sprinkle liberally with castor sugar, 
and, if liked, decorate with cherries or candied fruits. Replace 
in the oven until the méringue hardens and acquires a little 
colour, and serve either hot or cold. 


APPLE PIE, OR TART. 

With 2 lb. of apples take 2 tablespoonfuls of moist sugar, 4 
cloves, or } of a teaspoonful of grated lemon-rind and some 
Short-crust paste (p. 91). This should be sufficient for 6 or 
7 persons. 

Peel, core and cut the apples into thick slices. Roll the 
paste into an oval form a little larger than the top of the pie- 
dish, invert the dish in the centre of the paste, and cut round, 
leaving }-inch margin on all sides. Line the edge of the pie- 
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dish with the trimmings, put in half the apples, add the sugar 
and flavouring ingredient, then the remainder of the fruit. 
Moisten the paste lining the edge of the dish with water, put 
on the cover, press the edges together, and notch them at inter- 
vals of about 4 ofaninch. Bake ina brisk oven from 40 to 50 
minutes, and when the paste has risen and set, brush it over 
lightly with cold water, and dredge well with castor sugar. 
This must be done quickly, and the tart immediately replaced 
in the oven. If the tart is to be eaten cold, directly it leaves 
the oven the crust should be raised gently with a knife, to allow 
some of the steam to escape, otherwise 1t may lose some of its 
crispness. 


APPLE TURNOVER. (See Fruit or Jam Turnover, 
Pp. 99-) 


APPLES, FLAN OF. (See Flan of Apples, p. 96.) 


APRICOT TART. 


Have ready 1 tin of apricots, sugar to taste and some Short- 
crust paste (p. 91). This should be sufficient for 5 or 6 
persons. 

Place the apricots in a pie-dish, sprinkle with sugar, and half 
fill the dish with the syrup from the tin. Cover with paste (see 
Apple Pie or Tart), and bake in a quick oven from 30 to 40 
minutes. When the paste has risen and set, brush it over 
lightly with cold water, and dredge well with castor sugar. 
Return quickly to the oven, and finish baking. 


BAKEWELL TART. 


Prepare 4 a lb. of Short-crust paste (p. 91), and take some 
raspberry jam, 2 oz. of ground almonds, 2 oz. of castor sugar, 
2 oz. of butter, r egg, and a few drops of essence of almonds. 
Sufficient for 7 or 8 persons. 

Cream the butter and sugar together until thick and white, 
stir in the egg, add the almonds, also a few drops of essence of 
almonds, and beat well. Linea flat dish with the pastry, place 
a good layer of jam on the bottom, and spread the mixture 
lightly on the top of it. 

Bake in a quick oven for about 4 an hour, and serve either 
hot or cold, according to taste. 
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BAKEWELL TART. (Another Method.) 


Make 6 oz. of Short-crust (p. 91), and take 2 oz. of butter, 
2 oz. of castor sugar, 2 oz. of breadcrumbs, I egg, 2 table- 
spoonfuls of raspberry jam and almond essence. Sufficient 
for 6 persons. 

Cream the butter and sugar well together, stir in the egg, add 
the breadcrumbs and a few drops of almond essence, and mix 
well. Linea dish with the paste, add a good layer of raspberry 
jam, and spread the mixture on the top of it. Bake about 
4 an hour in a quick oven. 


BARBERRY PIE OR TART. 


Make some short-crust paste (p. 91) and take 1 Ib. of bar- 
berries and about 3a 1b. of moist sugar, or totaste. Sufficient 
for 2 medium-sized tarts. 

Remove the stalks, put the fruit and sugar into a jar, place 
the jarin a saucepan of boiling water, or in a slow oven and cook 
until tender. Line x large, or 2 medium-sized tart tins with 
the paste, fill them with rice, or crusts of bread placed in but- 
tered papers, and bake until crispina briskoven. Whencold, 
fill them with the prepared cold fruit and syrup, and serve. 


CHESTNUT AMBER. 


To 3a pint of chestnuts allow 3a pint of milk, 2 oz. of bread- 
crumbs, I oz. of castor sugar, I oz. of butter, 2 eggs, r lemon, 
vanilla essence and some Puff-paste (p. 90). Sufficient for 5 
or 6 persons. 

Bake or roast the chestnuts for about 20 minutes, and re- 
move theskins. Put them into a stewpan, with just sufficient 
water to cover the bottom of the pan, simmer gently until ten- 
der, and rub through a fine sieve. Simmer the thinly-cut rind 
of the lemon, and the milk for 15 or 20 minutes, and strain it 
over the breadcrumbs. Cream the butter and sugar together 
until thick and smooth, add the yolks of the eggs, the juice of 
the lemon, a few drops of vanilla essence, and stir in the chest- 
nuts, breadcrumbs and milk. Have the pie-dish ready lined 
with paste, as directed for Apple Amber, pour in the mixture, 
and bake in a moderately hot oven from 25 to 30 minutes, or 
until the mixture is firm and brown, and the paste sufficiently 
cooked. Whisk the whites to a stiff froth, sweeten with a little 
sugar, pile lightly on the top of the pudding, and dredge well 
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with castor sugar. Return to the oven until the méringue is 
set and acquires a little colour. 


CUSTARD PIE. 


With 1 quart of milk, take 1 tablespoonful of sugar (or to 
taste), I level tablespoonful of cornflour, 3 eggs, the rind of $a 
lemon, or other flavouring, salt and short-crust paste (p. 91). 
Sufficient for 8 persons. 

Mix the cornflour smoothly with a little milk, simmer the 
remainder with the lemon-rind for about 20 minutes, then re- 
move the lemon-rind and add the milk to the cornflour, stirring 
all the time. Replace in the stewpan, stir and cook for 2 or 3 
minutes, add the sugar and a pinch of salt, and allow the mix- 
ture to cool slightly. Meanwhile beat the eggs, and add them 
to the rest of the ingredients. Line 2 deep dishes or 12 deep 
patty-pans with paste, pour in the custard, and bake in a mod- 
erately hot oven until the paste is sufficiently cooked and the 
custard set. Ifthe oven has not a good bottom heat the paste 
should be partially baked before putting in the custard. 


DAMSON PIE, OR TART. 


Prepare some Short-crust paste (p. 91), and take 13 pints of 
damsons and 2 heaped tablespoonfuls of brown sugar, or to 
taste. Sufficient for 5 or 6 persons. 

Prepare the crust as directedin Apple Tart. Inthecentre 
of the pie-dish place an inverted cup or a ventilating cup and 
funnel to retain the juice, half fill the dish with fruit, add the 
sugar, then put in the remainder of the fruit. Cover with 
paste, brush lightly over with cold water, sprinkle liberally 
with castor sugar, and bake in a quick oven. 


FLAN OF APPLES. 


Take 3 or 4 apples, 1 tablespoonful of moist sugar, 2 table- 
spoonfuls of sherry (optional), 4 cloves, 2 whites of eggs, castor 
sugar and 4 lb. of Short-crust paste (p. 91). Sufficient for 
4 or 5 persons. 

Peel, core, and cut each apple into 8 sections, place them ina 
stewpan, add the cloves and sherry (if used), cover closely, 
stand the stewpan in a tin containing boiling water, and cook 
until tender, but not sufficiently so as to break easily. 
Meanwhile line a 6-inch diameter flan or paste-ring with 
paste rolled out to about }-inch in thickness, fill it with 


HOW TO MAKE PASTRY 


a ar ae + 
24” ¥ 4 yt 9 
ie Neem Si tan a a rae SA Sealbs teens A 





Sieve the flour, add water, and mix with the fingers , rollout and place the butter 

in the centre , fold the ends over, making an envelope for the butter; roll out, 

method of flaking edge of pies, method of cutting out tartlets or bouchées, 
tarticts for bahing. 


SWEET FRITTERS 





1 Race Fritters. 2, Apple Iuartters 3. Banana Fritters 


FLANS AND TARTS 97 


rice placed on an interlining of buttered paper, and bake ina 
quick oven. When done, remove the rice and paper, fill with 
the apples, arranged in a pyramid, strain the juice (if any) over 
them, and sprinkle well with sugar. Whisk the whites of eggs 
to a stiff froth, spread it lightly over the apples, dredge well 
with castor sugar, and bake ina cool oven until lightly browned. 
Serve either hot or cold. 

There are two ways of making a flan without the aid of a 
ring. The first is by means of a round cake-tin. The tin is 
placed in the centre of the rolled-out paste, which is cut round, 
leaving a margin of about 1 inch, to be afterwards raised and 
moulded to the shape of the tin. Before removing the tina 
narrow-folded band of greased paper must be pinned lightly 
round this raised border. In the second method, the bottom 
is cut out to the required size, and a narrow strip of paste fast- 
ened to the edge of it by means of white of egg. A band of 
paper must support the border ; and in both cases the inside 
should be filled with rice before baking. 


FLAN OF PINEAPPLE. 


Have ready 4 a preserved pineapple, castor sugar, 2 eggs, 
and 3 a lb. of Short-crust paste (p. 91). Sufficient for 5 or 6 
persons. 

Prepare and bake the flan as for Flan of Apples. Cut the 
pineapple into dice and remove all the specks. Strain the 
syrup, place a } pint of it in a stewpan with a dessertspoonful 
of sugar, bring to boiling-point, and simmer for 3 or 4 minutes. 
Let it cool slightly, then add the yolks of the eggs, and cook 
gently by the side of the fire until they thicken, stirring mean- 
while. Now place the pineapple in the prepared flan, cover 
with the custard, and spread the stiffly-whisked whites of 
eggsonthe top. Bake in a moderately cool oven until the 
méringue hardens, and browns slightly. Serve either hot or 
cold. 


FLAN OF STRAWBERRIES. 


Take 1 lb. of strawberries, castor sugar, 2 whites of eggs and 
4 a lb. of Short-crust paste (p.g1). Sufficient for 5 or 6 
persons. 

Make the flan as directed for Flan of Apples ; when about 
# baked remove the rice, and fill with strawberries, from which 
the stalks have been removed. Pile the fruit high in the 
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centre, dredge well with castor sugar, and cover with stiffly- 
whisked white of egg. Cover the surface lightly with castor 
sugar, replace in the oven, and bake slowly for about 15 min- 
utes. When the méringue is set, cover with paper to prevent 
it browning too much before the strawberries are sufficiently 
cooked. Serve either hot or cold. 

Note.—Almost any kind of fruit may be made into a flan ; the varieties 
employed for culinary purposes may be broadly divided into 3 classes, 
viz., fruit requiring a comparatively large amount of cooking, such as 
apples, pears, plums; quickly-cooked fruits lke strawberries, raspber- 


ries, etc.; and tinned fruits which simply require re-heating. The 3 
preceding recipes illustrate methods applicable in each case. 


FOLKESTONE CHEESECAKES. 


With 1 pint of milk, take 4 oz. of sugar, 3 oz. of ground rice, 
2 oz. of butter, 2 oz. of currants cleaned, 2 eggs, the grated rind 
of 4a lemon, salt and Short-crust paste (p. gz). Sufficient 
for 12 large cheesecakes. 

Simmer the ground rice in the milk for } of an hour, stir in 
the butter, sugar, lemon-rind, the well-beaten eggs, a good 
pinch of salt, and stir and cook by the side of the fire until the 
mixture thickens. Nowlet it cool shghtly, and meanwhile line 
the patty-pans with paste, and unless the oven has a good 
bottom heat, half bake them before putting in the mixture. 
When ready, fill them with the cheesecake preparation, 
sprinkle a few currants on the top of each cake, and bake 
from 25 to 30 minutes in a brisk oven. 


FRANGIPAN TART. 


Make some short-crust (p. 91), and take 2 eggs, 14 oz. of 
butter, 13 oz. of sugar, } of an oz. of flour, 4 a pint of milk, 
1 bay-leaf, 2 or 3 fine strips of lemon-rind and nutmeg. 
Sufficient for 2 medium-sized tarts. 

Mix the flour smoothly with a little milk, simmer the re- 
mainder with the bay-leaf, lemon-rind, and a pinch of nutmeg, 
for about I5 minutes, then strain it on the blended flour and 
milk, stirring meanwhile. Return to the stewpan, add the 
butter, sugar, and slightly-beaten eggs, and stir by the side of 
the fire until the mixture thickens, but do not let it boil. Line 
a tart-tin with the paste, pour in the preparation when cool, 
and bake from 25 to 30 minutes in a moderate oven. Serve 
cold. 
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FRUIT OR JAM TURNOVERS. 


Take some short-crust or puff-paste (p. 91), stewed fruit or 
jam, and castor sugar. 

Roll the paste out thinly, and cut it into rounds about 4 
inches in diameter. Place a little fruit or jam in the centre of 
each round, moisten the edges with water, and fold the paste 
over on 3 sides in the form of a triangle. Seal the join care- 
fully, turn them over, brush lightly with cold water, and dredge 
well with castor sugar. Bake in a moderate oven for about 
I5 minutes. 


GOOSEBERRY PIE OR TART. 


With 13 pints of gooseberries, take } of a lb. of Short-crust 
paste (p. 91), $ of a Ib. of moist sugar. Sufficient for 5 
persons. 

With a pair of scissors cut off the tops and tails of the goose- 
berries ; put them intoa deep pie-dish, pile the fruit high in the 
centre, and put in the sugar; line the edge of the dish with 
short-crust, put on the cover, and ornament the edges of the 
tart. 

Bake in a good oven for about # of an hour, and before 
serving dredge with castor sugar. 


JAM TURNOVERS. (See Fruit or Jam Turnovers.) 


LEMON CHEESECAKES. 


Prepare some Short-crust paste (p. 91), and take r Ib. of 
loaf sugar, + of a lb. of butter, 3 eggs, the grated rind of 2 
lemons and the juice of 3, and finely-shredded candied peel. 
Sufficient for 30 cheesecakes. 

Put the sugar, butter, lemon-rind and strained lemon-juice 
into a stewpan, and stir until the sugar is dissolved. Beat the 
eggs, add them to the contents of the stewpan, and stir and 
cook slowly until the mixture thickens. Let it remain ina cool 
dry place until required. Line the patty-pans with paste, 
three parts fill them with the preparation, add a few strips of 
candied pcel, and bake for about 20 minutes in a moderately 
hot oven. 


Note.—The above preparation, if closely covered and stored in a cool, 
dry place, will keep good for several weeks. 
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LEMON TARTLETS. 


Take some short-crust paste (p. 91), 4 0z. of butter, 4 oz. 
of castor sugar, 2eggsand I lemon. This should be sufficient 
for 18 tartlets. 

Cream the butter and sugar well together, beat each egg in 
separately, and add the juice of the lemon and the rind finely 
grated. Let the mixture stand ina cool, dry place for at least 
24 hours, then bake in patty-pans, previously lined with the 
short-crust paste, from 15 to 20 minutes. 


MACARONI PIE. 


With + of alb. of macaroni take } of a 1b. of grated cheese, 
I oz. of butter, I teaspoonful of made mustard, salt, pepper. 
Flaky or Rough Puff-paste (pp. 87 and gr) and $ of a pint of 
milk. Sufficient for 3 persons. 

Break the macaroni into short lengths, throw them into 
rapidly-boiling salted water, cook until tender, and drain well. 
Replace in the stewpan, stir in the cheese, milk, butter, anda 
good seasoning of salt and pepper. Turn the preparation into 
a pie-dish lined with paste, bake in a moderate oven for about 
20 minutes, and serve hot. 


MERINGUE TARTS. (See Flan of Apples, p. 06; 
Flan of Strawberries, p. 97; Apple Amber, p. 93.) 


MINCE PIES. 


Have ready some puff-paste (p. 90) and mincemeat. 

When the paste has had the necessary number of turns, roll 
it out to about a } of an inch in thickness, and line some large- 
sized patty-pans with it. Fill with mincemeat, cover with 
paste, brush over lightly with cold water, and dredge with 
castor sugar. Bake in a moderately hot oven from 25 to 30 
minutes, and serve either hot or cold. 


OPEN TART. (Of any kind of Preserve.) 


Take some trimmings of puff-paste and any kind of jam. 

Butter a tart-pan of the usual shape, roll out the paste to the 
thickness of 4 of an inch, and line the pan with it, prick a few 
holes at the bottom with a fork to prevent the paste rising and 
blistering, and bake the tart in a brisk oven from Io to 15 
minutes. Let the paste coola little ; then fillit with preserve, 
place on it a few stars or leaves, which have been previously 
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cut out of paste and baked, and the tart is ready for table. 
By making the tart in this manner, both the flavour and the 
colour of the jam are preserved. 


PRUNE TARTS. 


To ? of a lb. of prunes, allow r tablespoonful of cranberry 
juice, sugar to taste, and Short-crust paste (p. 91). Sufficient 
for 2 medium-sized tarts. 

Scald the prunes, remove the stones, and take out the 
kernels ; put the fruit and kernels into the cranberry juice, 
and add the sugar ; simmer for Io minutes; when cold make 
the tarts. Any stone fruit can be cooked in the same 
way. 


PUMPKIN PIE. 


To every quart of pumpkin, strained, allow 4 eggs, } of a Ib. 
of butter, 4.a pint of sweet milk, $a lb. of white sugar, 1 table- 
spoonful of French brandy, and 1 gill of Madeira or sherry 
(optional), and some Short-crust paste (p. 91). Sufficient for 
6 or 7 persons. 

Cut the pumpkin into large pieces ; peel these, and put them 
into cold water over a very slow fire ; simmer, without boiling, 
until every piece is tender, then strain through a colander, and 
afterwards through coarse muslin. To every quart of the 
pumpkin add the ingredients given above, the eggs previously 
beaten till thick and light, and the butter and sugar stirred to 
a cream. When well mixed, bake in a pie-dish lined and 
covered with paste. 


PUMPKIN PIE. (Australian Recipe.) 

Take 3a pint of pumpkin pulp, # of a pint of milk, 2 eggs, 
2 0z. of sugar, mace or nutmeg and short-crust (p. 91). 

Take a ripe pumpkin, pare off the skin, halve it, remove the 
seeds, and cut it into thick slices. Put it into a lined stewpan 
or earthenware jar with a small quantity of water, and stew 
gently until tender. Pass through a fine sieve, measure the 
pulp, add the sugar, yolks of eggs, milk, and a little mace or 
nutmeg, and lastly the whites of eggs previously whisked toa 
stiff froth. Have a pie-dish ready lined round the edges with 
short-crust paste, put in the preparation, cover with paste, 
and bake in a quick oven for about $ an hour. Serve either 
hot or cold. 
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RED-CURRANT AND RASPBERRY PIE. 


With 14 pints of red-currants take 4 a pint of raspberries, 2 
or 3 tablespoonfuls of moist sugar and some Short-crust paste 
(p. 91). Sufficient for 6 or 7 persons. 

Strip the currants from the stalks, put half of them into a 
pie-dish with an inverted cup in the midst, add the sugar and 
raspberries, then the remainder of the currants, piling them 
rather high in thecentre. Cover with paste (see Apple Tart), 
brush lightly over with water, dredge well with castor sugar, 
and bake for about ? of an hour in a moderately hot oven. 


STRAWBERRIES, FLAN OF. (See Flan of Straw- 
berries, p. 97.) 


WASHINGTON PIE. (American Recipe.) 


Have ready 1 lb. of flour, # of a lb. of castor sugar, } a Ib. of 
butter, 6 eggs, 1 gill of cream, the finely-grated rind of 4a 
lemon, 4 a teaspoonful of cooking soda and fruit jelly or 
apricot marmalade. 

Beat the butter and sugar together until white and creamy, 
then add the lemon-rind and the eggs 2 at a time, beating well 
between each addition. Mix the soda with the cream, stir 
it into the mixture, and add the flour as lightly as possible. 
Turn into 4 round shallow baking-tins, and bake in a moderate 
oven for about 20 minutes. Allow the cakes to get cold, then 
split them and put a thick layer of fruit jelly, or apricot mar- 
malade which has been stiffened by a little gelatine, between 
the cakes. Cut into sections, and serve as a cold sweet. 


CHAPTER V 


SOUFFLES, SOUFFLE-OMELETS AND 
FRITTERS 


SOUFFLES AND SOUFFLE-OMELETS 


Moulds or tins in which soufflés are to be steamed or baked 
should, after being well coated with cool clarified butter, have 
a band of three or four folds of buttered paper tied round their 
rim tosupport the soufflé when it rises above the level of the 
tin. 

These preparations should all be carefully carried out before- 
hand, so that the mixture may not have to stand and possibly 
lose some of its lightness. 

The success of souffiés and soufflé-omelets depends very 
largely upon the whites of the eggs being whisked to a proper 
degree of stiffness. When the eggs are fresh this is sometimes 
found difficult, but all that 1s necessary to ensure the most 
satisfactory results is careful separation from the yolks, the 
addition of a pinch of salt,and care that the air whisked in 
is as cold as possible. Great care must be taken not to let 
the least portion of the yolks get into the whites, otherwise 
it will be found impossible to whisk the whites firm. 

Another important factor is the cooking. Soufflés are much 
lighter when steamed than whcn baked, but great care is needed 
to keep the water surrounding them at simmering-point and 
yet to prevent it from actually boiling. 

Souffiés should be baked in a hot oven, and served as soon as 
they are done in the dish in which they are cooked. If over- 
cooked or allowed to stand, they lose some of their lightness. 


FRITTERS 


To fry successfully anything coated with batter the fat 
must be hot enough immediately to harden the surface of 
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the beignets or fritters, and thus prevent it soaking in and 
making them greasy, and yet it must not be sufficiently hot 
to brown them before they are crisp and well cooked. (See 
Notes on Frying, p. 12.) 


RECIPES FOR SOUFFLES 


APRICOT SOUFFLE. 


To 6 fresh or tinned apricots allow 4 oz. of best flour, 2 oz. 
of butter, 2 oz. of castor sugar, $a pint of milk, 2 yolks of eggs 
and 3 whites of eggs. This should be sufficient for 6 or 7 
persons. 

Drain the apricots well, and pass them through a hair sieve. 
Melt the butter, stir in the flour, add the milk (some of the milk 
may be replaced by apricot syrup), and cook over the fire until 
the mixture no longer adheres to the sides of thestewpan. Let 
it cool slightly, then beat in the yolks of eggs, add the sugar, 
apricot pulp, and stir in as lightly as possible the stiffly- 
whisked whites of eggs. Have ready a well-buttered soufflé 
mould, turn in the mixture, and steam slowly from 40 to 45 
minutes. Unmould, and serve witha suitable sauce (see pages 
117-124). Sendto table as quickly as possible. 


ARROWROOT SOUFFLE. (For Invalids.) 


Take 1 oz. of arrowroot, 4 an oz. of sugar, 2 eggs, $a pint of 
milk, vanilla or other flavouring, and a pinch of salt. 

Mix the arrowroot smoothly with a little cold milk, boil up 
the remainder, and pour it over the arrowroot, stirring briskly 
meanwhile. Return to the saucepan, add the sugar, a few 
drops of vanilla-essence and a pinch of salt, and stir and cook 
over the fire until the mixture leaves the sides of the saucepan. 
Cool slightly, beat each yolk in separately, and stir in as lightly 
as possible the whites of eggs previously stiffly whisked. Pour 
the preparation into a buttered pie-dish, and bake gently from 
20 to 25 minutes. 


BANANA SOUFFLE. 


Have ready 6 ripe bananas, r oz. of butter, 3 eggs, 2 oz. of 
cornflour, 1 gill of milk and 2 oz. of castor sugar. 

Stir the cornflour into the boiling milk, whisk the egg yolks 
and sugar till creamy. Add the bananas, previously peeled 
and rubbed through a sieve, also the cornflour and milk and the 
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butter (melted), then fold in the stifly-whisked whites of eggs. 
Pour the mixture into a buttered soufflé dish, and bake about 
20 minutes ina hot oven toanice browncolour. Dredge with 
fine castor sugar, and serve at once. 


CHOCOLATE SOUFFLE. 


Take 2 oz. of finely-grated chocolate, 3 oz. of flour, 2 oz. of 
sugar, I oz. of butter, $a pint of milk, 2 yolks of eggs, 3 whites 
of eggs, 4 a teaspoonful of vanilla-essence and custard, or 
other suitable sweet sauce. This should be sufficient for 5 
or 6 persons. 

Place the milk and chocolate in a small stewpan, and simmer 
gently until dissolved. Melt the butter, stir in the flour, add 
the chocolate mixture, and boil well. Let it cool a little, add 
the vanilla, sugar, the yolks of eggs one at a time, give the 
whole a good beating, then stir in as lightly as possible the 
stify-whisked whites of eggs. Turn into a well-buttered 
mould, and steam gently from 45 to 50 minutes. Serve the 
sauce round the dish. 


CUSTARD SOUFFLE. 


Measure out 2 oz. of butter, 2 oz. of flour, 4 a pint of milk, 
3 eggs and 2 tablespoonfuls of castor sugar. Sufficient for 4 or 
5 persons. 

Melt the butter in a stewpan, stir in the flour, and add the 
milk. Boil up and cook over the fire for 5 minutes, stirring 
briskly meanwhile, then add the sugar and beat in the yolks of 
the eggs. Whisk the whites stiffly, stir them hghtly in, turn 
the mixture into a buttered pie-dish, and bake in a hot oven 
for about 20 minutes. Serve with wine or fruit sauce (see 


recipes, pp. I17-124). 


ORANGE SOUFFLE. 


With 1 orange, take 3 oz. of cake-crumbs, 3 oz. of bread- 
crumbs, 2 oz. of castor sugar, I oz. of butter, 2 eggs, ¢ of a pint 
of milk, 4 a small glass of noyau and a few glacé cherries. 
Sufficient for 5 or 6 persons. 

Boil the milk, pour it over the crumbs, and let them soak 
while the other ingredients are being prepared. Cream the 
butter and sugar as usual, add the yolks and 1 white of egg, and 
beat well. Now add half the rind of the orange, grated or 
finely-chopped, a dessertspoonful of orange-juice, noyau, and 


PINEAPPLE SOUFFLE. 


Have ready some preserved pi 
pineapple, 4 oz. of best f 
oz. of castor Sugar, 4 oz. of butter, } a pint of milk, 3 en 
inches of vanilla pod and some angelica. Sufficient for 5 or 6 


persons. 

Bring the milk and vanilla pod to boiling-point, then draw 
the stewpan aside for 4 an hour for the contents to infuse. 
Meanwhile heat the butter in another stewpan, stir in the flour, 
cook over the fire for 4 or 5 minutes, then add the strained 
milk, and stir and boil well. Let it cool slightly, then beat in 
the yolks of eggs, add the sugar, 2 good tablespoonfuls of pine- 
apple cut into small dice, and very lightly stir in the stiffly- 
whisked whites of eggs. Have ready a well-buttered soufflé 
mould with the bottom decorated with strips, circles, or other 
fancifully-cut pieces of angelica and pineapple, pour in the mix- 
ture, cover with a buttered paper, and steam very gently from 
45 to 60 minutes. 

Unmould and serve as quickly as possible, with pineapple 
or other suitable sweet sauce (see pages 117-124). 


PRUNE SOUFFLE. 

To 3a lb. of prunes, allow 4 oz. of castor sugar, I oz. of flour, 
4 an oz. of butter, $ an oz. of almonds blanched and shredded, 
i lemon and 3 eggs. This should be sufficient for 6 or 7 
persons. 

Wash the prunes and soak them in cold water for 3 or 4 
hours. Then place them in a jar with the lemon-rind pared as 
thinly as possible, and a little cold water, and cook until 
tender. When cold, remove the stones, and cut the prunes into 
small pieces. Cream the yolks of the eggs and sugar together, 
stir in the flour, add half of the prepared almonds, I teaspoon- 
ful of lemon-juice and the prunes, and mix well. Whisk the 
whites of the eggs to a stiff froth, add half of it lightly to the 
rest of the ingredients, and pour the mixture into a buttered 
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souffié-dish or pie-dish. Bake for about r5 minutes in a mod- 
erate oven, then pile the remainder of the whites of eggs on the 
top, dredge with castor sugar, and scatter onthealmonds. Re- 
place in the oven, bake from 15 to 20 minutes longer, and serve 
hot. 


RASPBERRY SOUFFLE. 


With 4 a lb. of ripe raspberries, take 2 oz. of cake-crumbs or 
breadcrumbs, 2 oz. of castor sugar, 2 oz. of rice-flour or corn- 
flour, 4 an oz. of butter, 4a gill of cream and 3 eggs. Suff- 
cient for 5 or 6 persons. 

Put the raspberries, cream, rice-flour, and sugar into a basin, 
and reduce them toa pulp by means of a wooden spoon. Beat 
in the yolks of the eggs, add the cake-crumbs, stir in lightly 
the stiffly-whisked whites of eggs, and turn the mixture into 
a well-buttered mould. 

Bake in a hot oven from 25 to 30 minutes, and serve as 
quickly as possible. 


RICE AND APPLE SOUFFLE. 


Have ready r Ib. of sour cooking-apples, 2 oz. of ground rice, 
2 oz. of castor sugar, I oz. of butter, 2 eggs, ? of a pint of milk, 
2 tablespoonfuls of moist sugar, or to taste, the rind of 4a 
lemon thinly pared, r clove and 4 an inch of stick cinnamon. 
Sufficient for 5 or 6 persons. 

Cook the apples with 2 tablespoonfuls of water, the moist 
sugar, butter, lemon-rind, clove, and cinnamon in a jar placed 
in a saucepan of boiling water, and when soft rub them through 
a hair sieve. Meanwhile mix the ground rice smoothly with a 
little cold milk, boil the remainder, add the blended rice and 
milk, and simmer gently for 15 minutes. Now add the sugar, 
let the mixture cool a little, then add each yolk of egg separ- 
ately, give the whole a good beating, and lastly stir in very 
lightly the stiffly-whisked whites of eggs. Filla well-buttered 
souffié-dish with alternate layers of rice and apple purée, piling 
the last layer of rice in a pyramidal form. Dredge well with 
castor sugar, and bake in a moderate oven for about 30 
minutes. 


Note.—Soufflés are much lighter when steamed than when baked, 
but great care is needed to keep the water surrounding them at simmering 
point and yet prevent it actually from boiling. 
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SEMOLINA SOUFFLE. 


Take 13 0z. of semolina, 1 oz. of castor sugar, $a pint of milk, 
2eggsandthe rind of 4a lemon. This should be sufficient 
for 3 or 4 persons. 

Simmer the lemon-rind and milk togethor for a few minutes, 
then add the sugar, sprinkle in the semolina, and cook until 
it thickens. Remove the lemon-rind, let the mixture cool 
slightly, beat in the yolks of eggs, and stir in lightly the stiffly- 
whisked whites. Pour into a well-buttered mould, and steam 
gently for about r hour. Serve with jam or custard sauce 
(see recipes, pp. 117-124). 


STRAWBERRY SOUFFLE. 


With 3a pint of strawberry pulp sweetened to taste, take 4 
a lb. of strawberries cut into dice, 2 oz. of castor sugar, 2 oz. of 
fine flour, 14 0z. of butter, 3 eggs, 1 gill of cream or milk anda 
few drops of carmine. Sufficient for 6 persons. 

Reduce the strawberries to a pulp by passing them through 
a hair sieve, and sweeten to taste with castor sugar. Melt the 
butter, stir in the flour, add the milk, boil well, then incorpor- 
ate the sugar and strawberry pulp. Now beat in the yolks of 
eggs separately, brighten the colour by adding a few drops of 
carmine, stir in the strawberries cut into dice, and lastly, add 
very lightly the stiffly-whisked whites of eggs. Pour the mix- 
ture into a well-buttered mould, and bake in a hot oven from 35 
to 40 minutes. Serve with a suitable fruit syrup or sweet 
sauce (see pages 117-124). 


VANILLA SOUFFLE. 


Take r oz. of fine flour, 1 oz. of butter, r gill of milk, 3 eggs, 
x dessertspoonful of castor sugar and vanilla essence. Suffi- 
cient for 3 or 4 persons. 

Melt the butter, stir in the flour, add the milk, and cook and 
stir until the mixture leaves the sides of the stewpan clean. 
Let this panada cool slightly, add the sugar and vanilla, the 
yolks of eggs one at a time, and beat well. Whisk the whites to 
a stiff froth, stir them lightly in, and pour the mixture into a 
well-buttered souffié-mould. Cover witha buttered paper and 
steam very gently for 40 minutes, or bake 1n a hot oven for 
half that length of time. Serve with wine or jam sauce 
(see recipes, pp. 117-124). 


RECIPES FOR OMELETS 


BANANA OMELET. 

Have ready 2 bananas, 4 eggs, r dessertspoonful of castor 
sugar, I oz. of butter and kirsch or maraschino. i 

Slice the bananas, sprinkle over with sugar, and flavour with 
a little kirsch or maraschino. Break the eggs into a basin, add 
the sugar, and mix weil together. Melt the butter in an 
omelet pan. When hot, pour into the mixture and stir witha 
fork. When setting, put the bananas, cut very small, in the 
centre. Next fold the omelet into a cushion shape to the edge 
of the pan. When set brown slightly, turn on to a hot dish, 
sprinkle over with sugar, and serve. Sufficient for 2 or 3 
persons. 


JAM OMELET. (See Sweet Omelet, p. rr0, and Omelet 
Soufflé, below.) 


OMELET SOUFFLE. 

Take 3 whites of eggs, 2 yolks of eggs, 14 oz. of castor sugar, 
4 of an oz. of flour (optional), 1 tablespoonful of warmed jam, 
+ of a teaspoonful of vanilla essence, vanilla sugar and a 
tiny piece of butter. Sufficient for 3 persons. 

Work the yolks of the eggs and the sugar together until 
creamy, stir in the flour and vanilla essence, and lastly, and 
very lightly, the stiffly-whisked whites of eggs. Pour half the 
mixture into a well-buttered soufflé-dish, spread the jam in the 
centre, and put in the remaander of the mixture, then bake in 
a quick oven for about 15 minutes orso. Dredge with vanilla 
sugar, and send to table in the dish in which it 1s baked. 


OMELET SOUFFLE. 

Procure 2 eggs, $ an oz. of butter, 1 tablespoonful of castor 
sugar, a few drops of vanilla essence or other flavouring and 
I tablespoonful of warmed jam. Sufficient for 2 persons. 

Cream the yolks of the eggs and sugar well together, and add 
the flavouring. Whisk the whites of the eggs to a stiff froth, 
and mix them as lightly as possible with the yolks, etc. Have 
the butter ready heated in an omelet-pan, remove any scum 
which may haverisen, and pourin the preparation. Cookover 
a quick fire until it sets, then put it into a hot oven to finish 
cooking. Turnit on toa hot dish, place the jam in the centre, 
fold over, dredge with castor sugar, and serve quickly. 
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OMELET SOUFFLE, CHOCOLATE. 


Have at hand 1 tablespoonful of finely-grated chocolate, 5 
whites of eggs, 3 yolks of eggs, 2 oz. of castor sugar and a few 
drops of essence of vanilla. Sufficient for 3 or 4 persons. 

Cream the sugar and yolks of eggs well together, add the 
chocolate, vanilla, and lastly the very stiffly-whisked whites of 
eggs. Turn into a soufflé-pan coated with clarified butter, 
bake in a moderatcly hot oven from ro to 12 minutes, dish up, 
and serve dredged with castor sugar. 


PLAIN OMELET. (See Sweet Omelet.) 


By omitting the sugar, and adding salt and pepper to taste, 
this mixture may form the basis of any omelet of this descrip- 
tion ; herbs should be beaten in before frying ; mushrooms, 
tomatoes, pimentoes, kidney, fish, etc., should be cooked, 
divided into small picces, and folded in the omelet just before 
it is removed from the pan. 


RUM OMELET. 

Take 3 eggs, 4 an oz. of butter, r tablespoonful of cream, I 
teaspoonful of castor sugar, a pinch of salt and 1 small glass of 
rum. Sufficient for 2 persons. 

Beat the eggs well, add the cream, sugar, and the salt. Heat 
the butter in an omelet-pan, pour in the eggs, stir until they 
begin to set, then fold quickly towards the handle of the pan. 
Cook a little longer to brown the under surface, then turn on to 
a hot dish, pour the rum round, light it, and serve as quickly 
as possible. 


SWEET OMELET. 

With 4 fresh eggs, take 1 tablespoonful of cream or milk, 
I oz. of fresh butter, 1 teaspoonful of castor sugar and a pinch 
of salt. Sufficient for 2 or 3 persons. 

Beat the eggs well, and add the salt, sugar, and cream or 
milk. Heat the butter in an omcelet-pan, then pour in the eggs, 
stir with a spoon or fork until they begin to set, and fold to- 
wards the side of the pan in the form of a crescent. Cook for 
I minute longer, then turn on to a hot dish, dredge with castor 
sugar, and serve quickly. 

Note.—Variety may be introduced by adding a little warm jam or 
fruit-purée ; it should be spread lightly in the centre of the omelet 
just before it is folded over. 


RECIPES FOR FRITTERS 


ALMOND FRITTERS. 


Have ready 2 oz. of ground almonds, $ an oz. of cornflour, 2 
eggs, I oz. of castor sugar, a few drops of vanilla and frying fat. 
Sufficient for 5 or 6 persons. 

Stir the yolks of the eggs and the sugar together until creamy, 
then add the almonds, vanilla, cornflour, and the whites of 
eggs, stiffly whisked. Have ready a pan of hot frying-fat, 
clarified butter and olive oil, drop in the prepared mixture in 
teaspoonfuls, and fry until they become a pale brown colour. 
Drain, and serve as hot as possible. 


APPLE FRITTERS. 


To 4 apples, allow 2 tablespoonfuls of flour, 2 tablespoonfuls 
of warm water, I dessertspoonful of salad-oil, or oiled butter, r 
white of egg, salt, sugar and frying-fat. Sufficient for 5 or 6 
persons. 

Pare and core the apples, cut them into slices of even thick- 
ness, sprinkle them well with sugar, and let them remain thus 
for 4an hour. Sift the flour and salt in a basin, add the oil 
and the water gradually, stir until smoothly mixed, then beat 
well. Let the mixture stand for at least r hour, and then stir 
in the stiffly-whisked white of egg. Dip each apple-ring into 
the batter, take it up on the point of a skewer, and drop at once 
into hot fat. Fry rather slowly until crisp and lightly browned, 
then drain well, dredge with castor sugar, and serve as quickly 
as possible. 


APRICOT FRITTERS. 


Procure Io to 12 apricots (preserved fruit will do), castor 
sugar, ground cinnamon and frying-fat. For the yeast batter 
take 8 oz. of flour, } of an oz. of yeast, 14 oz. of oiled butter, 
milk, $a teaspoonful of castor sugar anda pinchofsalt. Suffi- 
cient for 8 or 9 persons. 

Cream the yeast smoothly with a little tepid milk, add 2 oz. 
of flour, mix into a light dough, and let it rise in a warm place. 
When it has risen to nearly twice its original size add the salt, 
sugar, warm butter, flour, and as much tepid milk as is needed 
toforma light dough. Let it rise again, and meanwhile drain 
the apricots from the syrup. Cover the halves of the apricots 
completely with a thin coating of dough, place them on a well- 
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buttered paper, let them remain near the fire for about 4 an 
hour, then fry in hot fat until nicely browned. Drain well, 
sprinkle with castor sugar and cinnamon, then serve as quickly 
as possible. 


Note.—For a quicker method, see preceding recipe, and use apricots 
instead of apples. 


BANANA FRITTERS. 


Have ready 6 firm bananas, frying-batter (see Apple Frit- 
ters, p. III), castor sugar and frying-fat. Sufficient for 5 or 
6 persons. ; 

Cut each banana lengthwise and across, thus forming 4 
portions. Coat them completely with the prepared batter, fry 
them in hot fat until nicely browned, and drain well. Sprinkle 
with castor sugar, and serve. 


BEETROOT FRITTERS. 


With 1 large cooked beetroot, take 2 or 3 yolks of eggs, 1 
tablespoonful of flour, sugar to taste, 4a teaspoonful of lemon- 
rind, a good pinch of nutmeg, frying-batter (see Apple Frit- 
ters, p. 111), and frying-fat. This should be sufficient for 
5 or 6 persons. 

Pass the beetroot through a fine sieve, sprinkle in the flour, 
add the yolks of eggs, lemon-rind, and nutmeg, and sweeten to 
taste. Stir over a slow fire for 10 minutes, and put aside until 
cold. Drop the mixture in dessertspoonfuls into the batter, 
drain slightly, and fry in hot fat until crisp and lightly browned. 
Drain well, and serve dredged with castor sugar. Another 
variety of fritters 1s prepared with cooked beetroot thickly 
sliced, coated with sweet or savoury batter, and fried as 
directed above. 


BREAD FRITTERS. 


Procure 2 French dinner rolls, and take 2 yolks of eggs, $a 
pint of milk, 4 a small glass of Maraschino (optional), cinna- 
mon and clarified butter. Sufficient for 5 persons. 

Rasp the crusts, cut the rolls into 3-inch slices, and place 
theminadecpdish. Bcat the yolks of eggs well, add the milk 
and Maraschino (if used), sweeten to taste, and pour over the 
bread. Let it soak for about 15 minutes, then drain well, and 
fry golden brown in the clarified butter. Drain, sprinkle with 
castor sugar and cinnamon. 
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BREAD AND BUTTER FRITTERS. 


Have ready 8 slices of thin bread and butter, jam, frying-fat, 
frying-batter (see Apple Fritters, p. rrr) and castor sugar. 
Sufficient for 6 persons. 

Make the batter according to directions given. Spread half 
the slices of bread and butter with jam, cover with the re- 
mainder, and cut into 4squares. Dip them into the prepared 
batter, drop them into hot fat, and fry slowly until crisp and 
lightly browned (about I5 minutes). Drain well, dredge with 
castor sugar, and serve as hot as possible. 


COFFEE FRITTERS. 


Take 3 milk rolls, some strong freshly-made coffee, 2 eggs, 
I oz. of castor sugar, a few drops of vanilla and a teaspoonful 
of coffee essence. 

Cut the milk rolls into slices and put them to soak in the 
coffee. Beat up the eggs, add the castor sugar, vanilla essence, 
and a teaspoonful of coffee essence ; dip the slices of bread 
into this, and fry at once in hot butter to a golden colour. 
When crisp, take up and drain well onacloth or paper. Dish 
up and dredge with castor sugar. 


CORNMEAL FRITTERS. 


With 4 heaped tablespoonfuls of cornmeal, take 2 eggs well 
beaten, about 4 a pint of milk, 4 a saltspoonful of salt and 
frying-fat. Sufficient for 4 or 5 persons. 

Mix the ingredients smoothly together, drop the batter, a 
tablespoonful at a time, into hot fat, and fry until crisp and 
lightly browned. Drain well, and serve with jelly, jam or 
compéte of fruit. 


CURRANT FRITTERS. 


Have ready 3 tablespoonfuls of currants, 3 tablespoonfuls of 
boiled rice, 2 tablespoonfuls of flour, sugar to taste, nutmeg, 2 
eggs, 4 pint milk and frying fat. Sufficient for 6 persons. 

Mix the yolks of eggs with the flour, and add milk gradually 
until a smooth batter is obtained. Whisk the whites stiffly, 
stir them lightly in, add the currants, rice, a good pinch of nut- 
meg, and sweeten to taste. Drop the mixture, in small quan- 
tities, into hot fat, fry from 1o to 15 minutes until crisp and 
lightly browned, and drain well. Serve piled high on a hot 
dish, and dredge well with castor sugar. 
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CUSTARD FRITTERS. 

With r tablespoonful of cornflour take r tablespoonful of fine 
flour, 2 tablespoonfuls of castor sugar, 2 yolks of eggs, 4 a pint 
of milk, 1 saltspoonful of salt, vanilla essence, egg and bread- 
crumbs and frying-fat. 

Mix the flour and cornflour smoothly with a little milk, boil 
up the remainder, and pour it over the flour, stirring mean- 
while. Replace in the stewpan, simmer gently for 4 minutes, 
add the sugar and salt, and stir in the yolks of eggs. Cook 
gently for a few minutes, add a few drops of vanilla essence, 
and spread the mixture on a dish to the depth of $ an inch. 
When cold, cut into small rounds, coat them carefully with 
egg and breadcrumbs, and fry in hot fat about 5 minutes until 
lightly browned. Serve with wine or jam sauce (see pages 


I17—124). 
FIG FRITTERS. 


Procure 4 lb. of stewed pulled figs, and take some frying 
batter and hot fat. 

Drain the figs on a sieve, dip each into the prepared batter, 
and drop them into very hot, deep fat. Do not fry too many 
at one time. When ofa nice golden colour, take them up and 
drain off the fat, sprinkle over with castor sugar and dish up. 
Serve hot, and hand round the syrup in a sauce boat. 


FRIED PUFFS. (See Soufflé Fritters, p. 116.) 


FRUIT CROQUETTES. 

To ? of a lb. of cooking cherries, damsons or plums, allow 
1$1b. of Savoy biscuits or Genoese cake finely crumbled, 4 oz. 
of sugar, I teaspoonful of finely-grated lemon-rind, a good pinch 
of cinnamon, egg and breadcrumbs and frying-fat. 

Stone the fruit, place it in a jar with the sugar, and stew 
gently until tender. Strain off the juice, stir in the cake- 
crumbs, lemon-rind and cinnamon, and juice gradually until 
the right consistency is obtained, then spread on a dish to cool. 
Form into cork-shaped pieces, coat carefully with egg and 
breadcrumbs, and fry in hot fat until nicely browned (bread- 
crumbs may be used instead of cake-crumbs). Serve garnished 
with strips of angelica. 


FRUIT FRITTERS. (See Apple Fritters, p. 111; Apricot 
Fritters, p. 111; Banana Fritters, p. 112, etc.) 


FRITTERS IIs 


GOOSEBERRY FRITTERS. 


Have ready 1 pint of large gooseberries, batter and frying- 
fat. For the batter: 2 oz. of flour, r white of egg, 2 yolks of 
eggs, 2 tablespoonfuls of cream or milk, 2 tablespoonfuls of 
water and a pinch of salt. Sufficient for 6 or 7 persons. 

Sift the flour into a basin and add the salt, then the yolks of 
eggs, cream or milk, and water gradually, thus forming a 
smooth batter. Let it stand for at least r hour, stir the 
stiffly-whisked white of egg, and putin the gooseberries. Take 
up 2 or 3 at a time by means of a tablespoon, lower them gradu- 
ally into the hot fat, and withdraw the spoon without separ- 
ating them. Fry a golden-brown, drain well, sprinkle with 
sugar, dish up, and serve. 


INDIAN FRITTERS. 


Take 3 tablespoonfuls of flour, the yolks of 4 eggs, the whites 
of 2 eggs, jam or jelly and frying-fat. Sufficient for 5 or 6 
persons. 

Stir into the flour sufficient boiling water (about 4 a gill) to 
form a stiff smooth paste. Let it cool, then break in the eggs, 
and beat thoroughly. Fill a dessertspoon with the mixture, 
form a cavity, fill it with jam or jelly, and afterwards cover 
completely with the mixture. Fry in hot fat, drain well, and 
serve immediately. 


JELLY FRITTERS. (See Indian Fritters.) 


ORANGE FRITTERS. 


Have at hand 4 or § oranges, castor sugar, frying-fat and 
some batter (see Apple Fritters, p. 111). Sufficient for 6 
persons. 

Prepare the batter as directed. Remove the peel and pith 
from the oranges, and divide them into pieces containing 2 or 
3 sections, according tosize. Dipthemin the batter, fryin hot 
fat about 15 minutes until golden-brown, and drain well. 
Dredge with castor sugar, and serve as quickly as possible. 


PLAIN FRITTERS. (See Soufflé Fritters, p. 116.) 


POLISH FRITTERS. 


Prepare some pancakes (p. 89), and take some apricot mar- 
malade, breadcrumbs, crushed macaroons, I egg, castor sugar, 
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ground cinnamon and frying-fat. Sufficient for 4 or 5 persons. 

Make the pancakes as directed, spread them with apricot 
marmalade, and roll up firmly. Trim off the ends, and cut 
each pancake across in halves. Mix the breadcrumbs and 
macaroons together, having a third of the former and two- 
thirds of the latter. Coat each piece of pancake carefully with 
egg, rollin the crumbs, and fry in hot fat until nicely brown. 
Drain well, sprinkle with cinnamon and castor sugar, and serve. 


RICE FRITTERS. 


With 3 oz. of rice take 14 oz. of sugar, $ an oz. of butter, 3 oz. 
of orange marmalade, 2 eggs, 14 pints of milk, frying-batter 
(p. 86) and frying-fat. Sufficient for 5 or 6 persons. 

Simmer the rice in the milk until the whole of it 1s absorbed 
(about x hour), add the sugar, butter, marmalade and eggs, 
and stir over the fire for a few minutes. Spread the mixture 
on a dish to the thickness of 4 an inch, and, when cold, cut it 
into strips or squares. Dip these in batter, fry in hot fat until 
crisp, drain well, then serve. 


SOUFFLE FRITTERS. 


Have ready some choux paste (p. 86), frying-fat and castor 
sugar. 

Prepare the paste as directed, drop teaspoonfuls of it into hot 
fat, and fry rather slowly about 20 minutes, until crisp and 
lightly browned. Drain well, dredge with castor sugar, and 
serve. 


SPANISH FRITTERS. 


To x lb. of flour allow 4 an oz. of yeast, r egg, milk, 2 oz. of 
butter warmed, I saltspoonful of salt and frying-fat. Suff- 
cient for 6 persons. 

Moisten the yeast with a little lukewarm water, add the egg, 
and stir it into the flour. Sprinkle in the salt, mix and beat 
well, adding milk gradually until a very light dough is formed, 
then cover and set aside in a warm place to raise for 2 or 3 
hours. When ready, work in the butter, shape the dough into 
small balls, and fry in hot fat until crisp and lightly browned. 
Serve with sweet sauce (see pages I17-124). 


STRAWBERRY FRITTERS. (See Gooseberry Fritters, 
Pp. II5.) 


CHAPTER VI 
SWEET SAUCES FOR PUDDINGS, ETC. 


Note.—These may be used with any Sweet Pudding, Tart, etc. When 
any sauce is particularly suited to certain dishes, a note is inserted under 
the recipe. 


APPLE SAUCE. 

With 1 lb. of apples, take r4 oz. of sugar (or to taste), r oz. of 
butter and a little water if necessary. 

Peel, core and slice the apples, put them into a saucepan 
with the sugar, butter, and a very little water, and cook them 
until tender, rub through a wire sieve. Reheat and adda 
little more sugar, if necessary, before serving. 


APRICOT SAUCE. 

Take 3 oz. of apricot marmalade or jam, I pint of water, 4 
glass of sherry (optional), 1 oz. of sugar, and I teaspoonful of 
arrowroot. 

Put the water, sugar, and jam into a saucepan, and boil up. 
Mix the sherry (if used) and arrowroot together, pour the mix- 
ture into the saucepan, stir continudusly until it thickens, 
and serve. 


ARROWROOT SAUCE, CLEAR. 

Have ready } a pint of cider (equal quantities of wine and 
water, or any kind of fruit-juice may be substituted), 1 level 
dessertspoonful of arrowroot, sugar to taste and some cinna- 
mon, lemon-rind, or other flavouring ingredient. 

Simmer the flavouring ingredient in the cider for ro minutes. 
Mix the arrowroot smoothly with a little cold water, strain the 
cider into it, stirring meanwhile, and replace in the saucepan. 
Add sugar to taste, simmer gently for 4 or 5 minutes, then 
serve. 
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BRANDY SAUCE. 


To } of a pint of milk, allow zr teaspoonful of arrowroot or 
cornflour, I teaspoonful of castor sugar, the yolk of 1 egg and 
4 a small wineglassful of brandy. 

Mix the arrowroot and milk smoothly together, pour into a 
small saucepan, and stir until it boils, add the sugar, and draw 
aside to cool slightly. Mix the brandy and egg together, pour 
the mixture into the sauce, stir until it thickens, and serve 
at once. 


CARAMEL SAUCE. 


Take 4a pint of syrup, 1 oz. of loaf sugar, 1 dessertspoonful 
of arrowroot, vanilla-essence and a little cream. 

Brown the sugar in a copper saucepan, add the syrup, and 
boil gently for Io minutes. Blend the arrowroot smoothly 
with a little cold cream, stir it into the sauce, simmer for 3 or 4 
minutes longer, then add vanilla-essence totaste. Strain, and 
use. 


CHANTILLY APPLE SAUCE. 

With 1 lb. of cooking apples, take 14 oz. of castor sugar, I 0z. 
of butter and } of a pint of cream. 

Peel, core and slice the apples, and place them in a stew-pan 
with 2 or 3 tablespoonfuls of cold water. Add the butter and 
sugar, cook gently until quite tender, then pass the preparation 
through a fine sieve. Whip the cream stiffly, stir it into the 
apple purée, and use. 


CHAUDEAU SAUGE. 

Have ready 2 yolks of eggs, 4 wineglassful of sherry, 4 wine- 
elassful of water, and 4 tablespoonful of castor sugar. 

Put all the ingredients into a saucepan, and whisk them by 
the side of the fire until thick and frothy. 


CHERRY SAUCE. 

To 4a pint of syrup allow I oz. of glacé cherries cut in halves 
or quarters, 1 dessertspoonful of red-currant jelly, $ a small 
glass of port wine and the juice of 4 a lemon. 

Put all the ingredients except the cherries into a small sauce- 
pan and simmer till the jelly is dissolved. Add the prepared 
cherries, boil again, and remove any scum, and serve. 
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CHOCOLATE SAUCE. 


With 4a pint of milk take 2 oz. of grated chocolate, 4 an oz. 
of sugar (or to taste), 1 teaspoonful of cornflour, and 3 a tea- 
spoonful of vanilla essence. 

Dissolve the chocolate and sugar in the hot milk, and sim- 
mer for a few minutes. Mix the cornflour smoothly with a 
little milk or water, pour it into the saucepan, stir and cook 
from 6 to 8 minutes, add the vanilla essence, and serve. 


CHRISTMAS PUDDING, SAUCE FOR. 


Have ready 1 small wineglass of rum or brandy, 2 eggs and 
14 oz. of castor sugar. 

Put all the ingredients into a small saucepan with 3 a gill of 
water, stand it in a larger pan of boiling water, and whisk 
briskly until the whole becomes thick and frothy. Serve at 
once. 


CITRON SAUCE. 

To 4a pint of boiling milk, allow 1 oz. of castor sugar, $ an 
oz. of cornflour, 2 yolks of eggs and the finely-chopped rind of 
4 a lemon. 

Blend the yolks of the eggs and the cornflour together, add 
the sugar and lemon-rind, and stir in the boiling milk. Whisk 
over the fire until it becomes creamy, then use as required. 


COFFEE SAUCE. ° 

With 2 oz. of raw coffee berries take r dessertspoonful of 
arrowroot or cornflour, I small glass of brandy, sugar to taste, 
and 4a pint of boiling water. 

Roast the coffee berries in a pan over a quick fire until well- 
browned, then pound themina mortar. Pour the boiling water 
over the prepared coffee, let 1t stand for a few minutes, then 
strain it into a saucepan. Blend the cornflour smoothly with 
the brandy, stir it into the coffee, sweeten to taste, simmer 
gently for 5 minutes, then scrve. 


Note.—A simpler Coffee Sauce can be made by adding sufficient coffee 
extract or essence to flavour and colour hot or cold custard. 


CORNFLOUR SAUCE. 
Procure $a pint of milk, r dessertspoonful (level) of castor 


sugar, I dessertspoonful (level) of cornflour and the rind of 
I lemon. 
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Remove the outer skin of the lemon in extremely thin shav- 
ings with a sharp knife, put them into the milk, and simmer for 
5 minutes. Mix the cornflour smoothly with a little cold milk 
or water ; strain the milk and add it to the cornflour, stirring 
all the time. Return to the saucepan, add the sugar, boil for 
I minute, and serve. 


CRANBERRY SAUCE. 

To } of a pint of cold water allow 1 pint of cranberries, 2 oz. 
of castor sugar, I tablespoonful of red-currant jelly and $a 
glass of port wine (optional). 

Wash the cranberries in cold water. Put them into a sauce- 
pan with the water, and simmer gently for 4 an hour, then add 
the sugar, wine (if used), and red-currant jelly. Boil again, 
and strain. Serve either hot or cold in a sauceboat or glass 
dish. 


CUSTARD, BOILED. 

Have ready I pint of milk, I oz. of sugar, I teaspoonful of 
cornflour, I or 2 eggs and lemon-rind or other flavouring. 

Mix the cornflour smoothly with a little milk, simmer the 
remainder with the lemon-rind until pleasantly flavoured, then 
strain it on the blended cornflour, stirring meanwhile. Replace 
in the stewpan, simmer gently for a few minutes to cook the 
cornflour, add the sugar, and let the preparation cool slightly. 
Beat the egg, add it to the contents of the stewpan, stir by the 
side of the fire for a few minutes, then let the custard cool. 


CUSTARD SAUCE. 

With 1 pint of milk, take 2 eggs, 3 oz. of castor sugar, I table- 
spoonful of brandy and a bay-leaf if liked. 

Boil the milk and bay-leaf, add the sugar, and cool slightly. 
Beat the eggs well, pour the milk on to them, and strain intoa 
jug. Have ready a saucepan of boiling water, in which to 
place the jug, keep stirring until the mixture thickens, but do 
not allow it to boil, or it will curdle. Stir in the brandy, and 
serve. 


FROTHY SAUCE. 
Take I wineglassful of sherry or other white wine, 1 table- 
spoonful of castor sugar, I egg and } of a pint of boiling milk. 
Dissolve the sugar in the boiling milk, and let it cool slightly. 
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Beat the egg and sherry well together, add the hot milk and 
mix well. Stand the basin in a stewpan of boiling water, whisk 
briskly until the preparation thickens and becomes very frothy, 
and serve at once. 


GINGER SAUCE. 


Procure I teaspoonful of ground ginger, 4 tablespoonfuls of 
castor sugar, 2 or 3 strips of lemon-rind, 1 tablespoonful of 
lemon-juice, 2 tablespoonfuls of brandy or wine, and 3 a pint 
of water. 

Put the ginger, sugar, lemon-rind and water into a stewpan, 
and simmer the ingredients gently for 15 minutes. Strain, 
return to the stewpan, add the brandy and lemon-juice, re-heat 
and serve. 


GOOSEBERRY SAUCE. 


To 1 pint of green gooseberries allow } of a pint of milk, 1 oz. 
of butter, # oz. of flour, 1 oz. of sugar and nutmeg. 

Barely cover the bottom of a saucepan with water, put in the 
gooseberries and cook slowly until tender, then rub through a 
fine sieve. Melt the butter in a saucepan, stir in the flour and 
cook well, add the milk and stir until it boils. Add the goose- 
berry purée and the sugar, make hot, and serve. 


JAM SAUCE. 


Take 2 good tablespoonfuls of apricot, raspberry or other 
jam, 4a pint of water, a teaspoonful of lemon-juice, sugar to 
taste, and carmine or cochineal, if necessary. 

Put the water and jam into a small saucepan, add sugar to 
taste, and make thoroughly hot. Put in the lemon-juice, and 
a few drops of colouring, if necessary strain, and serve. 


LEMON BRANDY. (For Flavouring Custards.) 


Procure $a pint of cooking brandy, 4 of a pint of water, I oz. 
of loaf sugar and 1 lemon. 

Remove from the lemon the thinnest possible rind, as the 
least particle of the white pith would spoil the flavour. Put the 
brandy into a bottle, add the lemon-rind, and let it infuse for 
24 hours, then strain and return to the bottle. Boil the sugar 
and water together, skim well, and when perfectly cold, add it 
to the brandy. A dessertspoonful of this will be found an 
excellent flavouring for boiled custards. 
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LEMON SAUCE. 


To $a pint of boiling water, allow 1 lemon, I oz. of loaf sugar, 
and i dessertspoonful of arrowroot. 

Rub the sugar on the lemon until the outer rind is removed. 
Have the water boiling in a saucepan, add thesugar. Mix the 
arrowroot smoothly with a little cold water, pour it into the 
saucepan, and stir until it boils. Add the lemon-juice, and 
more sugar if necessary, and serve. 


Noie.—If desired richer, a small glass of sherry and the yolk of an egg 
may be added to the above a few minutes before serving, but the sauce 
must not be allowed to boil again once the egg yolk has been introduced. 


MARMALADE SAUCE. 


With $a pint of water, take r small glass of sherry (optional), 
2 tablespoonfuls of marmalade, 1 dessertspoonful of sugar (or 
to taste) and 1 teaspoonful of lemon-juice. 

Put the water and marmalade into a saucepan, and stir until 
it boils. Add the sugar, lemon-juice and sherry (if used), stir 
until the sugar is dissolved, and serve. 


MOUSSELINE SAUCE. (See Mousseline Pudding, 
p. 60.) 


ORANGE SAUCE. 


Take ? of a pint of milk, r small glass of curacoa (optional), 
2 yolks of eggs, r oz. of castor sugar and I small orange. 

Boil the milk, add the sugar, the grated orange-rind, and a 
tablespoonful of orange-juice, simmer for 5 minutes, then cool 
slightly. Beat the eggs with a little milk, pour them into the 
saucepan, stir until they begin to thicken, then add the curagoa, 
if used, and serve. 


ORANGE SYRUP. 


Take $a pint of orange juice, the rind of I orange and 2 oz. of 
castor sugar. 

Remove the rind in very thin strips ; they should be almost 
transparent. Put the sugar, orange-juice, and rind into a 
saucepan, and simmer very gently for about $an hour. Re- 
move the scum as it rises. Strain, and when cold, bottle for 
use. A little of this will be found an excellent flavouring for 
sweet sauces and custard. 
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PINEAPPLE SAUCE. (See Pineapple Pudding, p. 64.: 


PLUM PUDDING SAUCE. 


Procure I small glass of brandy or rum, 1 small glass of 
Madeira, I gill of water, 1 oz. of butter and } an oz. of castor 
sugar. 

Put the butter and 1 tablespoonful of castor sugar into a 
basin, and let it stand on or near the stove until the butter is 
melted. Stir in the brandy and Madeira, also the water, add 
more sugar if necessary, and when hot enough to use, either 
pour it over the pudding or serve separately in a sauceboat. 


RASPBERRY SAUCE. 


To } of a pint of water allow 2 tablespoonfuls of raspberry 
jam, I small glass of sherry (optional), sugar to taste and a few 
drops of carmine. 

Put the water, jam, and 3 or 4 lumps of sugar into a saucepan, 
and simmer for Io minutes, then add the sherry, and strain. 
Add sugar to taste, and a few drops of colouring if required, and 
serve. 


RED-CURRANT SAUCE. 


Have ready a small jar of red-currant jelly and 1 small glass 
of port. 

Put the wine and jelly into a small saucepan, let them slowly 
come to the boil, and serve when the jelly is dissolved. 


SAGO SAUCE. 


Take x tablespoonful of large sago, } of a pint of boiling 
water, r small glass of sherry (optional), x dessertspoonful of 
lemon-juice, sugar to taste and a few thin strips of lemon-rind. 

Add the sago and lemon-rind to the boiling water, and sim- 
mer gently until the sago is quite clear. Kemove the lemon- 
rind, add the sherry (if used) and lemon-juice, sweeten to taste, 
make quite hot and setve. 


SWEET MELTED BUTTER. 


To $a pint of milk or water, allow 1 oz. of butter, $an oz. of 
flour, 4 an oz. of castor sugar and a pinch of salt. 

Melt the butter in a saucepan, stir in the flour, and cook well 
without browning. Add the milk or water and stir until it 
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boils. Simmer for five minutes, then add the sugar, a good 
pinch of salt, and serve. 


SWEET PUDDINGS, SAUCE FOR. 


Procure 2 oz. of butter, 2 oz. of castor sugar, a wineglass of 
brandy or rum and a tablespoonful of hot milk or water. 

Beat the butter to a cream, add the sugar and brandy or 
rum, also a tablespoonful of hot milk or water, stir until the 
whole is thoroughly mixed, and serve. This sauce may either 
be poured round the pudding or served in a tureen, according 
to taste. 


VANILLA SAUCE. 


With x pint of milk take 1 egg, 1 oz. of sugar, 4 an oz. of corn- 
flour and a few drops of vanilla essence. 

Mix the cornflour smoothly with a little of the milk. Have 
ready a saucepan of boiling water, put the remainder of the 
milk into a jug, and stand the jug in the boiling water until the 
milk is quite hot. Add the sugar to the milk, add also the 
moistened cornflour and stir untilit thickens. Beat the egg in 
a basin, and add 2 or 3 tablespoonfuls of the sauce to it gradu- 
ally. Pour into the jug and stir for a few minutes to cook the 
egg, then add the vanilla essence. 


WHITE SAUCE. 


Take 3 of a pint of milk, 1 dessertspoonful of cornflour, sugar 
to taste, 2 or 3 thin strips of lemon-rind and a pinch of salt. 

Blend the cornflour smoothly with a little cold milk, and put 
the remainder into a saucepan. Add the lemon-rind and a 
pinch of salt, simmer gently for ro or 15 minutes, then strain 
over the blended cornflour, stirring meanwhile. Return tothe 
saucepan, sweeten to taste, simmer gently for 5 minutes, and 
use asrequired. Any other flavouring may be substituted for 
the lemon-rind. 


WINE SAUCE. 


To } of a pint of water allow x glass of sherry, 1 tablespoonful 
of any kind of jam, 1 tablespoonful of castor sugar and lemon- 
juice. 

Put the sugar and water into a saucepan, and simmer for ro 
minutes, then add the rest of the ingredients, bring to the boil, 
strain, and serve. 
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